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Mama Amelia's strawphanage in South Africa 


“The desire for our children's well-being has always been the most universally cherished aspiration of mankind. We were all children once — and we are now the 
parents, grandparents, uncles and aunts of children. Children's needs and wishes hence are not difficult to understand. They want, expect and have the right to the bes 
possible start in life. And we must do all we can to ensure that they, and the generations of children to come, receive this — a safer, fairer, healthier world 


"One day when I was at the shop, I saw a child eating out of a rubbish bin. I 
followed him. He came from a very poor background. Both his parents were 
alcoholics. I thought to myself, | must do something, and I must start right now. 
What shall | do? If I do not give them a home, these children will be lost for all 
times." — Mama Amelia Poswa, Mfuleni, South Africa, where homeless 
children find love at Sakhumzi, (which means building a shelter). 


That was in 1974 and still Mama Amelia, in 2003, picks up abandoned children 
from the rubbish tips of Cape Town and gives them a home. I (John Glassford) 
became involved in Mama Amelia's dream of building a strawphanage for her 
ever-increasing number of orphans and I am writing to you to ask for your help. 

The South African Government rejects any official aid to Amelia 
because her house is not appropriate for the number of children she is caring for. 
According to the law she would be allowed to house only six children, yet more 
than 96 children are living with her at the 
moment — a number which is constantly 
increasing. And as is often the case in 
South Africa, nobody is looking for 
solutions, everybody is simply looking 
away. 

However, Amelia has a great dream, 
which she has not been able to realise yet: 
a children's village where the little ones 
live together in small groups like families 


—Kofi A. Annan, Secretary-General of the United Nations 


with one adult. Every group in their own hut on common grounds. Th 
concept is old, but completely unknown in South Africa. 

As President of AUSBALE, I have started a world wide competition 
for the design of Mama Amelia's strawphanage. Once AUSBALE have 
established the finalists they will have a better idea of the funds required to 
build the strawphanage. The competition deadline is 31 May 2003. Ht is time 
for some good news and I cannot think of a better cause to become imvolved in 
during these trying times for humanity. Will you join me? 

Just like Mama Amelia, who made the decision to help when she saw 
a child eating out of a rubbish bin, so should we who are living in better 
circumstances, start helping in some way those who are struggling to survivi 

If you wish to help, please email, phone or write to me 
Kind regards, 

John Glassford, Huff ‘n’ Puff Constructions, 22-24 Moore Street, GANMAIN 
NSW, 2702. Web: «http://strawbale.archinet.com.au- 

email: <huffnpuff@shoal.net.au>, 
phone: 461 (0)2 6927 6027. 


Please visit the informative 
website: «http:// 
www.amelia.de/english/ 
index.html» for more details 
of how to help Mama 
Amelia. 


18th - 2ist April 2003 


EXPERT BOTANISTS AND 
ECOLOGISTS WILL SHOW YOU 
MAGNIFICENT OLD GROWTH, 
LUSH RAINFORESTS AND THE 
AFTERMATH OF CLEAR 
FELLING OPERATIONS. 


$40 FOR 4 DAYS 

$30 CONCESSION 

or S15A DAY. 

FAMILY $80 ($60 coNc.) 


FOR MORE INFORMATION: 
IESTYN HOSKING (03) 5387 1503 
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ANNUAL EASTER CAMP IN THE HEART 
OF EAST GIPPSLAND'S FORESTS 


CAMP BY THE BRODRIBB RIVER AND MEET 
LIKE-MINDED PEOPLE, 

SPOTLIGHT FOR NOCTURNAL WILD-LIFE, 

HELP WITH THREATENED SPECIES SURVEYS, 
SEARCH FORA VALLEY OF GIANT OLD TREES, 
BE GUIDED THROUGH THE FORESTS BY EXPRIMI 
ECOLOGISTS WHO WILL SHOW YOU THE 
DELICATE WORKINGS OF THESE ANCIENT FCO 
SYSTEMS (EASY AND FULL DAY WALKS), 

GET LOST IN THE MOSSY FAIRYLAND OF LUSH 
RAINFORESTS, 

BE OUTRAGED BY THE DESTRUCTION OF THESE 
AREAS. 


ALSO: GAMES, CAR TOURS, 
SELF-GUIDED QUIZ WALKS, Melways Ref 
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AND MORE.... 


BRING CAMPING GEAR, 
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BUT PLEASE NO FOURLEGGED 7 
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Front Cover: All hands on deck — and in the earth render 
— as Rita Bevacco of Colorado in the USA helps as part of 
the massive group of people who built the fabulous round, 
load-bearing, strawbale Hall of Conciliation at Ganmain in 
New South Wales in December 2002. The hall was built in 
daily workshops as part of the International Straw Bale 
Building Conference 2002. See more pictures on pages 40 
and 41, and also Dunja's article about hand-rendering 
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Dear readers, 

Welcome to the autumn issue of Earth Garden. Many 
readers in southern Australia will be relieved that autumn is 
approaching, in the hope that our horrific bushfire season may 
finally be receding. All summer our thoughts have been with 
friends, family, and readers in fire-prone parts of the country. Often 
at this time of year we keep an eye on cyclone build-ups along the 
Kimberley coast of WA because we have dear friends in that part 
of the country too. 

But as I write this, I have just had an email from Liz 
Ingham, (who wrote the wonderful articles about here low-water 
native garden and water recycling system in EGs 118 and 119) 
saying that a cool change has just turned approaching bushfires 
away from the direction of the farm of our dear friend and long-time 
Earth Garden writer, Jill Redwood. This was the eastern flank of 
the massive Victorian bushfire that had burnt out nearly a million 
hectares of bush by early February. 

At the other end of the fire, we had been worrying for our 
friends BJ, Susie and Cassie (Dr Barry Traill is our resident wildlife 
doctor) who live near Chiltern in north-east Victoria. Of course, the 
devastating and tragic Canberra bushfires, plus fires in Tasmania, 
WA and parts of New South Wales and Queensland have really 
brought home to us how lucky we have been this season. As I write, 
there have been no major bushfires in our part of the State, north- 
west of Melbourne but the high-risk *season' now seems to extend 
into late March or early April, whereas in the 1990s it seemed that 
most of the dangers passed by early to mid-March. 

One morning in January Judith and I were woken at 6 am 
by smoke filling our nostrils. Our bush clearing was full of smoke 
and as Judith rang the CFA *hotline' for more information, I got 
dressed and mentally prepared to wake up the children, turn on the 
roof sprinklers, and evacuate. It turned out that the whole of 
Victoria was blanketed by smoke from the huge bushfires in the 
north-east, and there was no threat to us — but it still made us jittery 
for days! We decided to practise our fire plan the following 
Saturday, and packed our photos, precious books, and other valu- 
ables, and stored them at granny's house in a nearby town. We were 
surprised how few valuables we really regarded as essential: 
perhaps three or four banana boxes. Harry knows that if there's a 
fire he has to grab his three precious ducks and get them into the car, 
along with our deaf, brainless dog. My job is to activate the 
sprinkler system (running on our solar power system). Our plan is 
then to leave — early — for granny's house on the Woodend- 
Tylden Road. l 

Saturday morning arrived, disgustingly hot and windy, and 
we turned on the radio to hear if there were any fires flaring. The 
ABC news reader said: “And residents on the Woodend-Tylden 
Road are advised to activate their bushfire plans because a fire is 
causing problems for firefighters in this area.” 

“Great!” said Judith. “Our bushfire evacuation plan leads 
us right into the path of a fire!" Luckily, we finally found out that 
the fire was well downwind of granny's house, and was quickly 
contained when firefighters from 35 fire trucks — from as far away 
as Ballarat — pounced, and extinguished the flames. 


The loss of life, the death of countless wildlife, the loss of 
their habitat, and the massive dislocation and inconvenience 
caused to thousands of brave firefighters and their families, have all 
been fodder for the media this summer. Let's hope that the result 
can be that more of us refine our bushfire plans, and get them ready 
for next summer. 

The price we pay for living in this exquisite Australian 
landscape is the grim reality that, for many Earth Gardeners, home 
is in very fire-prone parts of the country. So we must prepare 
carefully for a bushfire, try not to become too attached to our ‘four 
walls and a roof" (because one day we may have to rebuild — 
however well we prepare for a fire), and we must accept that the 
way Europeans have modified many of our forest and woodland 
areas means that we will face more and more intense wildfires in the 
future. 

The mindless logging lobby, which argues for more log- 
ging in our forests to reduce fire threats, overlooks the fact that it 
isthe very logging, woodchipping and modifying of our landscapes 
that has made our forests more fire-prone. For some excellent facts 
and figures on this issue I recommend you visit the website of 
CROEG (the Concerned Residents Of East Gippsland) at 
<www.vicnet.net.au/~croeg>. 

Thanks to one mangy tomato, I lost (again!) this year’s 
friendly competition in the office to produce the first ripe tomato. 
Once again (sigh — this is getting tiresomely predictable) Karen 
brought in the first ripe tomato. It was a pretty miserable specimen 
(he said, graciously) but it was definitely ripe. Mine are now 
ripening nicely and Karen has no more within a bull’s roar of mine, 
so I COULD HAVE WON this year if it hadn't been for her single 
mangy tomato. Maybe next year — I’m always an optimist. 

I'm saving the seeds from my earliest ripener, and I'll use 
Jill Redwood's idea of used plastic bottles full of water circled 
around each tomato plant next spring (and a cut-off empty one on 
top) to see if I can win next season. Despite the bushfires and the 
ongoing drought, this season has been wonderful for ripening lots 
of vegies in our area. Our kitchen garden has been bursting with 
lettuces and a whole range of salad vegies, and our little boys are 
as keen to tend to them them as we are. 

I hope that 2003 starts to bring you closer to your goals, and 
that Earth Garden can help you along that path. It seems that the 
world is full of doom and gloom at the moment but among the 
tragedies are many reasons to enjoy life and celebrate how lucky we 
are to be alive. 

I remember last year reading something written by His 
Holiness the Dalai Lama, the Leader of the Tibetan people and the 
guy with the most infectious giggle in the world. It has stuck in my 
mind and has probably answered this question (for me)once and for 
all. He said: “The meaning of life is to be happy and useful.” 

Wow. That simple? I think so. 

I hope this issue of Earth Garden can help you feel happy 
and useful. 

Happy reading, 


Earth People 


Write 


ao S. 


Earth People Write is an open forum. The views expressed in letters from readers do not 
necessarily reflect the opinions of Earth Garden. Letters are always welcome, but please 
keep them concise. This issue we're giving away to our favorite letter writer a copy of 
the newly reprinted Bamboo Rediscovered. 


Land sharing in NSW 
Dear EG, 

I’m a Sydney Earth Gardener. Hav- 
ing lived in this huge metropolis all my 
life, I’m now desperate to get out for good. 
I’ve just finished studying ecological man- 
agement and am now in the process of 
looking for work in the NSW south coast 
region. My main aspiration however, is to 
own property and develop an organic 
farming lifestyle and business. As the ac- 
quisition of property is rather expensive, a 
few friends and I are considering buying 
land together with the intent to share. Our 
thoughts are to each have our own dwell- 
ings on the property, although I’m not sure 
whether land zoning laws allow this. It 
would be great to hear from fellow Earth 
Gardeners who may be currently living in 
such an arrangement with some ideas on 
how to make this dream come true. And if 
there are any Sydney Earth Gardeners who 
one day want to make that crusade ‘exit 
city’, l'd love to hear from you too! 

Dan Williamson, 18 Carole Ave, 
Baulkham Hills, NSW, 2153, email: 
<danandhoney@yahoo.com.au>. 


Inspecting Dowmus waterless 
toilet 
Dear ‘Earth Garden’ , 

I wonder if you or your readers could 
help me? I live in Tolmie just north of 
Mansfield in Victoria. Following the un- 
announced demise of Dowmus, I am 
searching for someone who could carry out 
the first and subsequent follow up inspec- 
tions of my Dowmus dual system draining 
to two reed beds. It is now some three 
years since I installed it, and all is running 
(smelling) well and my local environmen- 
tal officer has been very kind to me so far. 

I have had contact with several people 
including Michael Mobbs, and finally the 
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person responsible for these matters in the 
Victorian EPA and she put me on to a 
company in the Mornington Peninsula who 
could do it when they are in the area. Well 
that was a while ago, and I am probably 
stretching a friendship with our local au- 
thorities. Surely someone else bought one 
of these systems? Or should I take up a 
new worm to my bow and learn how to do 
it myself? 

Richard, phone 0425 756 889, email: 
<rdagg@vtown.com.au>. 


Rainwater solutions needed fast 
Hi guys, 

I’ve read and loved your magazine for 
years. I read your mag whilst at sea on a 
submarine yearning for the country life that 
we now live. We've been here now for 
seven years, but I need help — and this 
may help a lot of your other readers in 
bushfire areas. 

After recent rainfall our tanks taste 
like charcoal. Is there anything you can put 
in the tanks to remove or disguise the fla- 
vour? I’ve been told lime — is that build- 
er's, gardener's or slaked lime? Is this 
healthy? Does anyone have a first flush 
system for underground tanks? Last time 
this happened it took months for the fla- 
vour to disappear even with decent rainfall. 
Your speedy reply would be appreciated. 
Brad Taylor, 139-141 Drover Court, 
Jimboomba, Queensland, 4280. 


EG back copies to good home 
Dear Alan, 

We received a reply to our advertise- 
ment for selling numbers 1-100 of EG, and 
the person was so keen to get all these back 
numbers in one go that they drove up to 
Canberra to collect them! The copies have 
gone to a good home. Thank you. 

Jean Horner, Dickson, ACT. 


Everhot manual 
Dear ‘Earth Garden’ , 

I read with interest "Wendy from 
Wauchope” on page 4 of Earth People 
Write in EG 122, wanting information 
about an Everhot Deluxe 204 slow com- 
bustion stove. I enclose photocopied 
pages. I can still taste the roasted mutton 
cooked in the one I have used, the braised 
chop stews, made overnight in the warming 
oven for the men needing an early break- 
fast. Also the beautiful porridge made 
overnight. Magic food. I do hope this is 
some help to Wendy if Scandia don’t have 
many older books on Everhot. Our stove 
was installed in a new house in 1961. Best 
wishes for 2003 to you and your readers. 
Patricia Shannon, Ilfracombe, 
Queensland. 


Dear Patricia, 
Thank you — we have passed the in- 


formation on to Wendy. 


Alan. 


Quaker’s barn anyone? 
Hi, 

I was just wondering if anyone could 
give us a hand. We need to know if there is 
anyone out there, especially in Queensland, 
who has built a Quaker's/settler's barn to 
live in. We are planning to do this with our 
self sustainability in mind. We are going to 
use solar power as much as possible: a 
compost toilet and as many eco-friendly 
gadgets as we can find. So if you know of 
anyone who could let us in on some infor- 
mation it would be greatly appreciated. At 
present we are stuck on where to go and 
how to go about things, for example, who 
installs eco-friendly gear in North Queens- 
land? Your help would be very much ap- 
preciated. In the future we are hoping to 
open up our property to wwoofers and peo- 


ple who just want to see how rewarding and 
uncomplicated life can be. Thanks for your 
time. 

Shane & Tania, Mackay, Qld, email: 
<braedyn@optusnet.com.au>. 


Migrating south to Tassie 
Dear EG, 

I have read and loved the mag for 
years. My newsagent also puts a copy 
away for me — I wonder how many of us 
silent subscribers there are? Keep up the 
exceptional work, it’s a little bit of sun- 
shine every three months. I am in the plan- 
ning stages of relocating to Tasmania, pref- 
erably in the south, and would greatly ap- 
preciate any thoughts and ideas from all 
you readers out there. I’m looking to rent/ 
buy (maybe vendor finance), a small prop- 
erty with or without abode. Hope to get 
some great suggestions. Thanks a million. 
Donna, email: <dhallam@bigpond> or 
1370 Little Yarra Rd, Gilderoy, 
Victoria. 


Enthusiasm still 

WOW! I “discovered” your magazine 
while browsing at the airport last week. It 
has given me great hope to realise there are 
a bunch of like-minded people out there 
trying to live cleanly and Greenly and have 
found a way to share your information, tips 
and so on so openly and honestly! I am 
hooked!! My subscription is in, and l'm 
blabbering about you to everyone and any- 
one who will listen — what a wonderful 
world it would be if everyone lived as peo- 
ple from Earth Garden are endeavouring to 
do! Good on you! 

We have recently bought a house on a 
large block in Alice Springs and are trying 
to live as cleanly, greenly and as self-suffi- 
ciently as possible. I am overflowing with 
questions, but will start with two, and thank 
anyone in advance for their time and effort 
to help us out — we really do appreciate it. 

Firstly, could anyone walk us through 
the steps of using eucalyptus leaves as 
mulch and compost? We have a backyard 
full of them — they just keep dropping. 
They seem to take a long time to break 
down (we put them on our many compost 
piles). We are not sure about the oil in 
them and what it does to other plants and 
we would love to know more about using 
them the best way we can. 

Secondly, we have an ant problem! 
We have a huge, flat ant nest (approxi- 
mately two metres square) in the garden 
which just keeps growing — along with the 
number of ants in it! We cannot keep it 
under control with boiling water. Any in- 
formation on controlling it, preferably 
without chemicals would be great. If we 
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have to use chemicals, what would be best? 
Thank you in advance. Knowing all you 
people are ‘out there’ doing your best to live in 
harmony with Nature and sharing your infor- 
mation gives me hope and puts a big smile on 
my face! I am looking forward to sharing lots 
of ideas with you all! 
Bronwyn Grieve, 16 Giles St, Alice Springs, 
NT, 0870. Phone (08) 8955 5727, email: 
<brongrieve@hotmail.com>. 


Paint away bird problems 
Hi, 

Regarding the bird problems discussed 
on page 34 of the Sept-Nov 2002 Earth 
Garden, this is a proven recipe for keeping 
parrots, possums and so on off roses and fruit 
trees used at many places around the South 
West of Western Australia. I have seen it used 
on very old rosebushes which were constantly 
eaten by the local wildlife. The 28s and pos- 
sums LOVE rose buds, and the users actually 
got flowers for the first time in nearly 20 years 
— they looked AMAZING and smell great 
too! To make the repellent take 6 eggs, and 1 
litre of water. Mix the eggs and water (you 
can use a blender for this stage but it’s not 
recommended for the next stage). Then add 1 
litre of acrylic white water-based paint. 

Then let it sit for two to three days to 
brew. Sounds gross, | know — smells really 
bad too. Then put it in a sprayer and spray the 
plants you want to protect very lightly, to a 
point where you can't smell it, but can just see 
a little white dot — do not cover thickly so the 
whole plant or fruit is white, it should still look 
the same! (Get the kids to spray it.) Why does 
it work? Rotten egg gas is a universal smell 
for poison. Animals have much better senses 
of smell than us. While we can't smell it (if 
applied correctly) the animals CAN and stay 
away! 

It lasts for ages (a minimum of six weeks 
generally) but must be reapplied after a good 
rain because it will wash off. IT WORKS! 
Good luck and thanks for producing such a 
great magazine! 

Jo, Gidgegannup, WA. 


Compost toilet red tape 
Dear ‘Earth Garden’, 

Congratulations on an excellent publica- 
tion. The articles within your magazine are 
very informative and have helped convert me 
into an environmentally aware person. I am 
writing for help to gain approval to install a 
composting toilet and greywater system. My 
husband and I have purchased a five acre 
property within South West WA, and planned 
for it to be a self-sufficient, earth-friendly 
area. Unfortunately my application for a 
composting toilet has been rejected by the 
Shire due to us being situated within 300 me- 
tres of a waterway. Because of the location of 


the subdivision, the shire had to put a 
new law into their town planning 
scheme, before the government would 
let them sub-divide. This law made 
dwellings unapprovable, unless they 
were connected to an alternative waste 
water treatment system that is approved 
for phosphate retention. This was made 
strictly to help reduce the algae blooms 
that have been occurring along the wa- 
terway. 

The proposed wastewater systems 
forced upon landowners by the shire, 
are a brand of septic tank which uses 
toxic mud (which is a by-product from 
alumina processing) as it is water reten- 
tive. The other systems treat the water 
with chlorine before dispersing it ‘onto 
lawn’ by a sprinkler system. 

My argument is that neither of 
these systems are suitable for my needs, 
as they both contain chemicals, and they 
do not minimise water use, and the wa- 
ter must be wasted onto lawn, not recy- 
cled onto native plants. I appealed to 
the Department of Health. They also 
rejected my application, but gave me 
certain conditions that, if adhered to, 
would make it approvable. The Shire 
then rang me and informed me if I were 
to go ahead with the installation under 
the health departments requirements . . . 
they will sue me. 

Apparently they are within their 
rights. This makes it clear to me that 
they most definitely did not implement 
this law because they care about the en- 
vironment. If this was the case they 
would be as helpful as the Health De- 
partment and provide me with alterna- 
tive solutions. 

So currently we are unable to 
live on our own land unless we either 
put in one of these recommended sys- 
tems, or we gain support. We cannot 
afford a lengthy legal battle, so if any- 
one is available for legal representation 
for the better of the environment, or 
anyone wishes to sign a petition of sup- 
port, please email me at <vividimages 
@iprimus.com.au>. 


Fellow nomads? 
Dear ‘Earth Garden’, 

Like many older people, I am look- 
ing to travel and join the grey nomad 
brigade for a while. As it would be 
much better with company, I invite a 
response to anyone of like mind. Simi- 
larly I would appreciate hearing from 
folk along the way (north of Brisbane 
and then west to WA) who would allow 
me to camp/share with them in some 
way (I had in mind to work in ex- 
change). If you wish to share your 
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experiences of doing what I hope to do, 
we'd love to hear from you too. Thank you 
for a wonderful magazine and all the work 
you put in to make it possible. 
Maryellen, email: «maryellen999 
(vo hotmail.com». 


Sharing compost toilet 
knowledge 
Dear ‘Earth Garden’, 

A small group is applying for EPA 
approval for a  Build-It-Yourself 
composting toilet design to share with the 
EG community (similar to shareware). We 
are seeking volunteers to assist, especially 
people with lab testing and report writing 
skills & equipment. 

Sue or Don (03) 5348 7506, email: 
<sueandon@netconnect.com.au> 


Sand soap recipe 
Dear ‘Earth Garden’ staff, 

We love your magazine and I look 
forward to my subscription arriving by post 
every three months. My problem: I want to 
clean my filthy wooden verandah. Three 
dogs! My early memory is of the sand soap 
my grandmother used on the wooden table 
and bread boards. Also on the back and 
front steps. Is there a recipe as I have not 
been able to track it in the shops? I am 
originally from New Zealand so maybe it 
was never used here. I would really appre- 
ciate your help. I have bought a 25 acre 
property in Queensland and am doing it all 
by myself. I am very happy to be able to 
finally live a long-held dream. In hopeful 
thanks. 

Jeanette Hughes, email: <Jeanette. 
hughes@bigpond.com>. 


Breadfruit query 
Hi, 

About the breadfruit query on page 5 
of EG 122. Thanks for another great issue. 
The noni referred to is more likely 
Morinda citrifolia, which is native to Aus- 
tralia but also occurs overseas. It has many 
common names including Indian mulberry 
or cheese fruit. It has become known by 
the Hawaiian name, noni, due to the intro- 
duction of the health drink noni juice 
(which I think was being marketed by some 
multi-level marketing program). Although 
listed as a bush food, it is noted in many 
cultures, including Aboriginal culture, as a 
powerful medicinal. It is in the rubiaceae 
family, not moraceae (like the breadfruit, 
mulberries and figs). The leaves are not 
divided. The photo pictured in Uncommon 
Fruits and Vegies, on page 31 of EG 118 is 
probably Morinda citrifolia, I think, and 
not breadfruit. There is a good general 
article in issue 12 of Australian Bushfoods 
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magazine. 

Regarding the tree snakes on page 45 
of EG 121, I believe the snake referred to is 
a brown tree snake (“with a bit of a thick 
head” is typical, as is the confusion about it 
being poisonous). There are two other 
Australian tree snakes, the common tree 
snake and the northern tree snake. Both are 
slender and very quick, without a thick 
head, although they often flatten their 
necks laterally when alarmed. They are 
colubrids without fangs and are totally 
non-venomous. 

The brown tree snake is, as stated, a 
venomous rear-fanged colubrid. They are 


said to readily bite if provoked. The fangs, , 


however, are not suited to envenomating 
humans and the venom is not powerful. 
The only reported envenomation in Aus- 
tralia that I know of (even though this is a 
very common snake) involved a snake han- 
dler who got a finger down the snake’s 
throat while feeding it. As I recall he suf- 
fered local pain and discomfort for a short 
time but required no treatment. 
Interestingly though, this Australian 
snake was introduced to Guam in the Solo- 
mon Islands and has become a major pest. 
It is extremely common (at one time over 
100 snakes per hectare), has decimated the 
native bird life, and causes lots of bites. 
Apparently it has made some children seri- 
ously sick, but there have been no deaths. 
As for killing the snake, besides it be- 
ing against the law (at least in Queensland), 
it is as stated above not dangerous and a 
great rodent catcher. Also, trying to kill 
venomous snakes is not good for your 
health — this is when most people are bit- 
ten. Cheers, 
Rene van Raders, Malanda, Far North 
Queensland. 


Cool summer drink 
Dear editor, 

A cool drink for summer: one stalk of 
celery, approximately half a cucumber 
(any sort), and one apple. Bung it all in the 
juicer and enjoy. 

Leigh Paige, Frankston, Vic. 


House minding or renting 
Dear ‘Earth Garden’, 

We are a French-Australian family 
planning to have our own little farmhouse 
minded in Brittany (north-west France) to 
spend a year or so in Australia, seeing fam- 
ily, working, and teaching English to our 
two children Lucien (4) and Marcel (2). 
We are talented gardeners, like fixing 
things and love animals. 

We work in classical music (violin), 
teaching, theatre and poetry; Philippe also 
does building and agricultural mechanical 
work. Anyway, our dream is to live in 


Tasmania for a while, either mind a home in 
exchange for work done, or rent a property 
or even do a direct.swap! We will be in 
Australia from around August this year. 
We may be contacted on the email address 
below, or phone/fax 0011 33 298 264 585, 
with any ideas or propositions. 

Also, we have recently put brut, un- 
washed sheep’s wool insulation in our roof 
and it’s very effective. Does anybody know 
if it should be treated against mites or the 
like, and with what? Many thanks. 

Elvira and Philippe, email: teton 
<philippelvira@tiscali.fr>. 


Dear ‘Earth Garden’ , 

Thanks to you all for the extraordinary 
energy and input, towards building a better 
planet. 

Sallie Coulson, Lowden, WA. 


Flourishing organic garden 
Hi everyone in the office and the garden, 
You have been a source of inspiration 


and support for many years. I read the 
magazine from cover to cover. I’ve been 
gardening organically for about 15 years 


and am learning from my garden each day. 
As you have given me so much pleasure I 
thought I would enclose two photos from 
my garden for you to see how l've put your 
advice into practice. The top photo shows 
our sturdy, healthy grapefruit tree. It is 
covered in thousands of flowers while it 
still has delicious fruit. It fruits twice a 
year. I lay pea-straw under it and this be- 
comes a shady place for our dogs to lie as 
well as conserving moisture. 

The bottom photo shows jasmine at the 
back tumbling over the fence and broccoli 
in front of that. To the fence side there is 
southernwood and opposite marigolds as 
deterrents to the white butterfly which 
would eat the broccoli leaves. As well there 
is sage — also a trap herb and towards the 
front, sweet corn seedlings and wonderful 
parsley. Everything tastes wonderful. 

[have lots of other garden sections. In 
particular I am looking forward to the toma- 
toes keeping us supplied with tasty red firm 
fruit. There are flowers on the bushes now 
— looking good. The shop offerings are 
hollow and soggy and tasteless lately. God 
bless and may your gardens grow abun- 
dantly. 

Sue Tighe, Moorebank, NSW. 


Sue, 


Your flourishing garden looks 
magnificent! 
Alan. 


Earth People Write 
continues on page 70 
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Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Australian Market Snubs GE Food 


The first survey of consumer attitudes to 
genetically engineered (GE) food in China 
has shown that the majority of Chinese con- 
sumers want their food free of GE ingredi- 
ents, providing a clear and timely signal 
from Australia’s largest canola export mar- 
ket. The survey, released in late January, 
shows Chinese consumers are rejecting GE 
food in the same way as consumers in other 
nations. The majority of those surveyed 
favoured non-GE food, and strongly de- 
manded a labelling system to protect their 
right to know and their ability to reject GE 
food. The results are significant for Austral- 
ian farmers in the lead up to the proposed 
commercial release of GE canola in April 
this year. China is the largest importer of 
Australian canola, taking 37 per cent of 
Australian canola seed exports. 

“This is a clear signal to the Australian 
canola industry,” said Vanessa Atkinson, 
GE campaigner with Greenpeace. “Chinese 
consumers are showing a clear preference 
for GE-free foods, joining the chorus for 
other countries in saying no to GE food”. 
Conducted in the southern city, of 
Guangzhou, the survey showed that al- 
though 64 per cent of respondents did not 
know that GE food products were sold in 
supermarkets, a clear majority preferred 
GE-free food, given the choice. Over 40 per 
cent indicated that they would still choose a 
non-GE product if it cost ten per cent more 
than a similar GE product. Over 80 per cent 
wanted GE food products to be labelled. 
The Chinese Government has recently taken 
a more cautious approach in commercialis- 
ing GE food crops because officials are 
uncertain whether the market will accept 
GE food. China recently introduced tough 
new labelling regulations restricting GE 


imports, leading to a decrease in US soy 
imports for the last year. 

“The application from Monsanto and 
Bayer for the first commercial release of GE 
canola in Australia is due to be decided in 
April this year. Itobviously makes sense for 
Australian farmers to grow what their cus- 
tomers want — nobody wants GE food. 
Understandably, most consumers are wary 
of being part of an unpredictable experiment 
with their food supply and environment. 
Almost 70 per cent of Australians don’t 
want to eat GE food, and now we are seeing 
that our export markets don’t want it either. 
If GE canola is introduced, it will be impos- 
sible to keep GE canola crops segregated 
from non-GE crops, putting important do- 
mestic and export markets at risk,” con- 
cluded Ms Atkinson. 


The CHirtese don't. 
want our GE 


Who do they 
think they ave ? 
Capitalists? 


Food products! 


Five-Star Home Rating System 
Victoria’s building industry will undergo 
significant changes this year with the intro- 
duction of the five-star rating system for 
energy efficient homes. The news standards 
will require all new homes to comply with 
strict guidelines regulating the materials 
used and the levels of insulation. Houses 
will be rated on the basis of orientation, 


window glazing, insulation and the materi- 
als used in construction. Building commis- 
sioner, Tony Arnel, says residential housing 
contributes 20 per cent of all Greenhouse 
gas emissions in Australia and the new regu- 
lations are long overdue. The Sustainable 
Energy Authority predicts that within five 
years, energy-efficient homes will save 
more than 200,000 tonnes of Greenhouse 
gases a year, which is the equivalent of 
removing 45,000 cars from Victorian roads. 
It estimates that a five-star home will save 
owners about $200 a year in reduced heating 
bills. 

Ironically, mudbrick homes will find it 
very difficult to comply with the new guide- 
lines, according to Mr Paul Gaffney, Hous- 
ing Institute of Australia Executive Direc- 
tor. (Although mudbrick has excellent ther- 
mal mass, useful for absorbing the radiated 
heat of winter sun, it has a low insulation 
value, or R-rating: 0.4R compared with 6- 
8R for strawbale). Mr Young, of the Sus- 
tainable Energy Authority, says that com- 
pared with other countries, the average 
householder in Victoria gets a raw deal with 
the energy efficiency of their housing. 

“A five-star home would not meet the 
high energy-saving standards in California, 
which has a comparable climate to Victo- 
ria,” he says. Mr Young estimates that the 
changes would add about two per cent to the 
cost of a new home, which would be offset 
by energy savings. He says about 80 per 
cent of new houses could be brought up to 
standard at a relatively low cost, and that 
more than 1000 builders have already been 
trained in sustainable development. Energy 
consultant, Gary Kerans, says, "There are a 
number of buildings in Melbourne that have 
vast amounts of glass and almost no solid 
walls, and it's almost impossible for this 
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type of design to comply with the new 
guidelines." Mr Kerans says there has been 
anexponential growth in community aware- 
ness regarding sustainable development, 
and architects need to embrace the trend. 

One company that has already realised 
the benefits of Green development is 
Australand, which won the tender for the 
controversial and unpopular Common- 
wealth Games village in Parkville. Plans for 
the athletes’ village include roof rainwater 
harvesting, greywater recycling and solar 
hot water systems. 

Australand project director, Guy Pahor, 
has no doubt that the company’s stance on 
sustainable development helped win the 
tender. Mr Pahor says that although five- 
star ratings will come at a cost there will be 
clear marketing benefits with the energy 
savings. Henley Homes is another company 
that has changed its construction practices 
and is already promoting its five-star (con- 
ventional) homes. 


McDonald's Make First Loss 


US fast food giant McDonald's posted its 
first ever quarterly loss in late January, hit 
by the cost of closing hundreds of restau- 
rants. The burger chain reported a net loss of 
US$344 million for the fourth quarter com- 
pared with a profit of $272 million in the 
year-ago period. The loss was more than 
four times greater than the company had 
forecast five weeks before its announce- 
ment. 

McDonald’s has been suffering due to 
factors such as price wars with its competi- 
tors, outbreaks of BSE (mad cow disease) in 
Japan and Europe, and the growing popular- 
ity of healthy food. 

Since the 1950s when founder, Ray 
Kroc, first started selling hamburgers and 
French fries at the Golden Arches restau- 
rants, McDonald’s has expanded rapidly 
across the world; at one point a new store 
was being added to the chain every four 
hours. 

Recently however, McDonald’s popu- 
larity has fallen. Seen by many as a symbol 
of global capitalism, the company has also 
been accused of destroying the environment 
and being responsible for obesity in the US. 
A lawsuit against McDonald’s alleging that 
the chain was responsible for children’s 
obesity was recently thrown out of a US 
court. In the fourth quarter the chain closed 
719 restaurants, exiting the markets of Bo- 
livia, Paraguay and Trinidad, restructuring 
in the Middle East, cutting around 600 jobs 
and ending a technology project. The com- 
pany also said it would close an additional 
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517 under-performing restaurants in the US 
and Japan, reported Reuters. 


We feel it's 
good 
practice for 
when they 
Qrow up! 


New-Style Hydro Development 
Pacific Hydro’s new run-of-river hydro de- 
velopment located at ‘The Drop’ near 
Berrigan in south central New South Wales 
commenced generation last December. The 
2 MW project is located on the Mulwala 
canal, Australia’s largest irrigation channel, 
and exploits the previously unused energy 
potential in the water flow which is released 
for irrigation purposes. Pacific Hydro ex- 
pects the project to generate about 11,000 
MWh of pollution-free energy per year. 

“This is Australia’s first hydro-electric 
scheme using an irrigation channel and is 
another demonstration of how we can har- 
ness our natural resources and use them ina 
totally sustainable way,” said Pacific Hydro 
Managing Director, Mr Jeff Harding. Run- 
of-river hydro projects do not require the 
building of dams, but use existing weir in- 
frastructure and proven hydro-electric tech- 
nology to produce environmentally- 
friendly electricity. 

Pacific Hydro owns and operates four 
other hydro projectsin Australia with a total 
generating capacity of 40 MW, the largest of 
which is the 30 MW Ord hydro power sta- 
tion in the Kimberley region of Western 
Australia. The company also has a 50 per 
cent share of the 70 MW Bakun run-of-river 
hydro project in the Philippines and is pur- 
suing other international projects. 

The company also owns and operates 
the 18.2 MW Codrington wind farm in south 
west Victoria and is constructing the 52.5 
MW Challicum Hills wind farm near Ararat 
in western Victoria. It has also recently 
received State and Federal planning ap- 
proval for the 180 MW Portland Wind En- 
ergy Project in south west Victoria. 


Ngawang Sangdrol Free 
Tibet's longest serving female political 
prisoner, Ngawang Sangdrol, was released 
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from Drapchi prison in October 2002, just 
one week before Chinese President Jiang 
Zemin met US President George W Bush in 
Texas. Ngawang Sangdrol, 25, was first 
detained at the age of ten for participating in 
a peaceful demonstration in Lhasa calling 
for a free Tibet. Her sentence was extended 
several times to a total of 23 years. 

“The Australia Tibet Council (ATC) 
welcomes Ngawang Sangdrol’s release as a 
triumph for human rights campaigners 
around the world who have been fighting 
against her unjust imprisonment for merely 
expressing her opinions,” said Gaby Naher, 
Chair of the Australia Tibet Council. She 
was the seventh political prisoner to be re- 
leased in 2002. In July Tibet’s longest 
serving political prisoner, Takna Jigme 
Sangpo, was released on medical parole. 

“Tibet is still an occupied country but it 
is clear that China will eventually respond to 
international pressure,” Naher said. 
Ngawang Sangdrol, a nun from Garu nun- 
nery north of Lhasa endured more than ten 
years in China’s notorious Drapchi prison in 
Lhasa. Tibet support groups, including the 
ATC and foreign governments, had put in- 
creasing pressure on China to release her. 
ATC conducted a targeted campaign to push 
for Ngawang’s release in the lead up to Jiang 
Zemin’s visit to the US. Members sent 
letters, emails and faxes to Chinese and 
Australian officials to bring her case to their 
attention and seek her release. ATC is now 
accelerating its campaign to free Phuntsok 
Nyidron. Visit the ATC website at 
<www.atc.org.au> for more details and 
ATC membership forms. 


Indigenous People Drink Less 
Aborigines and Torres Strait Islanders were 
less likely than non-indigenous adults to 
have consumed alcohol the week before last 
year’s National Health Survey, according to 
data released recently. The Bureau of Statis- 
tics showed that 42 per cent of indigenous 
adults consumed alcohol in that week, com- 
pared with 62 per cent of non-indigenous 
adults. Younger indigenous males 18 to 24 
were less likely to drink at risky or high 
levels (6 per cent) than young non-indig- 
enous males (14 per cent), although older 
indigenous males were more likely to have 
risky drinking patterns. The data also 
showed indigenous adults were twice as 
likely to be smokers as non-indigenous 
adults, and also more likely to be over- 
weight or obese (61 per cent). Two-thirds of 
Aborigines and Torres Strait Islanders 15 
years and over considered their health to be 
good, very good or excellent last year, but 


=ni ct 
they were twice as likely to report their 
health as fair or poor than the non-indig- 
enous population. 


Ageing With Permaculture 
‘Ageing with Permaculture’ is a workshop 
that will look at the philosophy of 
permaculture from the perspective of the 
aged (and those preparing for their later 
years!). The workshop will take place from 
10 am to 4 pm on 4 May at the Green Star 
Institute Workshop in central Victoria and 
willexplore how permaculture practices can 
enrich and sustain people's later years. 
During the day participants will learn how to 
support the lifestyle needs of the ageing, 
gain hands-on experience, discover oppor- 
tunities for a healthier and happier lifestyle, 
and share personal stories. For more infor- 
mation contact Eleanor King on (03) 5476 
2239, or for bookings phone Johanna 
Winchcomb at the Green Star Institute on 
(03) 5472 3390. 
The Permaculture 
Workshop aims to 
make one's later 


Years more fulfillin 
and happier! 9 


Great! It'll take my 
mind off all the 
depressing super 
seminars I've 
been to lately! 


Hardwood Plantation Timber Boom 
A new report reveals that Australia’s hard- 
wood plantations are booming. Australia 
will soon be awash with plantation hard- 
wood woodchips, according to a new study. 
The amount of hardwood pulpwood could 
increase from 2.4 million cubic metres to 
15.8 million cubic metres a year by 2015, 
says the study, Plantations of Australia— 
Wood Availability 2001-2044. The biggest 
unknown factor is how much hardwood 
sawlog production will occur. The report 
was prepared by the Forest Science Centre 
at Melbourne University for the federal 
Bureau of Rural Sciences. 

In December 2001, Australia had 1.568 
million hectares of plantations — 979,000 
hectares of softwood and 587,000 of hard- 
wood, according to the National Plantation 
Inventory. Of this, Victoria had 344,000 
hectares — 216,000 softwood and 128,000 
hardwood. Most of the hardwoods are blue 
gums, fast-growing eucalypts planted in the 
past ten years for pulpwood production un- 


der short rotations (12 to 15 years). With 
new plantings, hardwood pulpwood should 
increase from 2.4 million cubic metres from 
2001-04 to 15.8 million cubic metres a year 
by 2015 and 21 million cubic metres a year 
by 2040-44. The report said given the large 
increase in blue gums becoming available 
after 2009, it was likely some would not be 
harvested solely for pulpwood. 

—Philip Hopkins, ‘The Age’ 


World Peace Forum 2003 

On 29 March The World Peace Forum will 
bring together people from communities in 
the world working for world peace, to com- 
municate practical solutions to the current 
peace crisis. The forum will be seeking 
solutions that individuals can adopt in their 
daily lives. The initiator of the Forum is 
Paramhans Swami Maheshwarananda, 
founder of the humanitarian organisation 
“Yoga in Daily Life’. Swamiji organised the 
first World Peace Forum, held in Vienna in 
October 2002, where 2000 participants at- 
tended from 40 countries, including ambas- 
sadors from 25 countries. 

“The world of tomorrow will be, must 
be, a society based on non-violence. It may 
seem a distant goal, a distant utopia, but it is 
not in the lease unobtainable, since it can be 
worked on from here and now. The indi- 
vidual can adopt the way of the future — the 
non-violent way — without having to wait 
for others to do so. And if an individual can 
do it, cannot whole groups of individuals? 
Whole nations?" So said Mahatma Ghandi. 
The peace philosophy of Mahatma Gandhi 
and the United Nations-endorsed 'Earth 
Charter Initiative’, will have strong pres- 
ence at the World Peace Forum. Speakers 
will include Dr Brendan Mackey, Chair of 
the Earth Charter Australia, Bill Mollison, 


co-founder of the permaculture movement, 


and leaders from varied religious and politi- 
cal backgrounds. The Forum 2003 will be 
held at the Sydney Convention Centre, Dar- 
ling Harbour, Sydney on Saturday 29 
March. For tickets and more information 
call (02) 9518 7788 or visit «www. 
worldpeaceforum.org.au>. 


Roundup A Hormone Disruptor 
Two recent studies show that the widely- 
used herbicide Roundup is an endocrine- 
disruptor and is associated with birth defects 
in humans who work with it. Farmers who 
applied pesticides to their crops in Minne- 
sota were studied, along with their families, 
to see if their exposure to pesticides caused 
birth defects in their children. The study 
found that both fungicides and the herbicide 
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Roundup were linked to statistically signifi- 
cant increases in birth defects. Roundup 
was linked to a three-fold increase in 
neurodevelopmental (attention deficit) dis- 
orders. (Environmental Health Perspec- 
tives, Vol. 110 Supplement 3 (June 2002), 
pages 441-449). 

A test tube study also reported in the 
journal Environmental Health Perspectives 
showed that Roundup can severely reduce 
the ability of mouse cells to produce hor- 
mones. Roundup interferes with a funda- 
mental protein called StAR (steroidogenic 
acute regulatory protein). The StAR protein 
modulates the production of testosterone in 
men (thus controlling male characteristics, 
including sperm production) as well as the 
production of adrenal hormone (essential 
for brain development), carbohydrate me- 
tabolism (influencing loss or gain of 
weight), and immune system function. The 
authors write that “a disruption of the StAR 
protein may underlie many of the toxic ef- 
fects of environmental pollutants". (Envi- 
ronmental Health Perspectives Vol. 108, 
No. 8 (August 2000), pages 769-776.) 

—ARachel' s Environment & Health News 


We've had NO problems 
with herbicide and our 
family's been using the stuff 

for three generations! 


Absolutely 
NO 
problems! 


Tea Reduces Ovarian Cancer Risk 
Perth researchers have found that drinking 
tea significantly reduces the risk of ovarian 
cancer after running a study in China. The 
study by Perth’s Curtin University found 
that regular tea drinking, particularly green 
tea, could reduce the risk of ovarian cancer 
by 60 per cent. Tea has long been known to 
contain active anti-cancer ingredients but 
this study is the first to focus on ovarian 
cancer. Research leader, Colin Binns, said: 
“Green tea seems to have the strongest influ- 
ence but any type of tea consumed daily 
produced a substantial reduction in the inci- 
dence of ovarian cancer,” he said. Professor 
Binns said habitual tea drinkers, who had 
two or three cups a day over many years, 
reaped the greatest benefit. 
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Looking down:the hill fror the top of 


the Moores’ driveway. d 
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Bush Fire Readiness 


The Moores are a New South Wales family of Earth Gardeners who calmly describe 
what it's really like to live through a dramatic bushfire on their property. They know 
— firsthand — that sprinklers are essential for helping to make their property 
bushfire-safe. 


by Alison Moore 
East Kurrajong, New South Wales. 


Y l Y HIS year's fire season has been looking like last 
year or worse so we thought it useful to explain 
what we did to protect our property, describe our 

experience with the Christmas fires 2001, and how we are 

going to improve on the system. 

We moved from suburbia to a 6.5 ha bush block in 
July 2001. Our land is on three different plateaux. There is 
a small holding paddock as you come in the gate with a 
driveway surrounded by bush to the sheds and house site 
and there is a 4WD track that leads to our creek paddocks. 
Our home is a large Colourbond barn-style shed on a north 
facing plateau, with a small rocky hill full of native vegeta- 
tion on one side and a larger cliff face on the other. 

It was about October 2001 that Chris said he thought 
we could be in for a bad fire season, and as he had been in 
the Rural Fire Brigade as a teenager, he decided to start 
getting ready. 

We installed your common garden type poly pipe 
under our front verandah and open skillion area with micro 
misters attached so everything in these areas was soaked 
with a fine fogging mist to stop embers getting close to the 
walls and the heat breaking the windows. A fire hose reel 
was installed on the corner near the garage side at the front 
of the shed (the type you see in commercial premises). To 
protect the overall area of the shed we placed 2 x 30 m 
clicker irrigation sprinklers on the roof which cover the 
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roof area and an area a couple of metres around the shed to 
stop more embers smouldering and igniting spot fires or 
heat getting too close to the house. 

We also had a heavy duty one inch (25 mm) hose 
with a fire fighting nozzle attached which will be placed 
out in a snake type pattern to stop it from getting knotted up 
as you pull it out and run with it. We also invested in 
secondhand fire extinguishers which you can fill with nine 
litres of water and then fill with 80 psi of air (just like 
pumping up a car tyre). 

AII these hoses and sprinklers were hooked up to a 
fire fighting pump attached to the water tank because Chris 
said the electricity companies normally turn off the power 
as fire fronts approach, so you can't rely on electric pumps 
for water. 


Christmas Day 2001 


On Christmas day 2001 we woke to find the valley 
full of smoke and Chris said we were down wind from a 
fire. We hooked up the pump and hoses ready to go, got the 
extinguishers and buckets of water and placed them around 
inside the shed. I took our two children, Shannon and Sean, 
plus three dogs, to my mother-in-law's house because it 
looked like it was going to be a bad fire. Chris was told the 
fire was approaching and he was made to evacuate around 
4 pm by the police, so he started the system and left. The 
police wouldn't let him in until 2:30 am on Boxing day. 
The fire hadn't hit yet but we had no water left in the tank. 
He rang me to come home — leaving the kids behind — so 


front paddock at the top. The shed on the left contained 
the pigs, and the one on the right held some chooks. 


we could fill up the 1000 litre water tank that went on the 
trailer (not that it would have helped much) to give us at 
least some water when the fire came. We called our local 
water carter, Kevin from The Big Tank, at 6:30 am to see if 
he could get us a load of water, which he delivered within 
the hour. 

At 10:30 am Chris could tell the fire was close. We 
locked up the chooks in their shed and packed the ducks 
and dogs in the car again. We evacuated and got caught at 
the top of the street as the fire came up the gully with the 
fire brigade. After it was safe we went to friends who lived 
about ten minutes down the road. After a couple of hours 
Chris and his mate Gary (who was a hero and saved our 
place) went back to see what was left but the fire still had 
not reached our valley. 


The fire approaches 

It soon did, and Chris and Gary were there with a fire 
truck when all hell broke loose and they were all told to get 
out and go to burnt ground because a fire storm was com- 
ing. They waited at the top of the street and then came back 
down with the fire control officer to check. Chris was in 


Looking from the vegie garden to the hill behind, with the 


Looking up the driveway from the first corner you can 
see the front gate nearly. 


the front paddock with our daughter's pony (a Christmas 
present) as the fire came from across the road keeping him 
out of the danger area. Gary followed the fire truck down 
the driveway, which was alight at the time. The fire bri- 
gade was waiting in their truck for the fire front to pass 
when Gary went running past them with a fire hose going 
and told them that our roof sprinklers were wetting their 
truck. (The large agricultural clinker sprinklers on risers 
mentioned above, on top of the roof. The fire brigade 
couldn't see them from the truck.) 

As the fire came up the gully the fire fighters and 
Gary ran around the side of the shed to protect themselves 
from the heat and flames. There were flames actually 
coming into the skillion area, but because the sprinkler 
system and misters were there it stopped the windows from 
breaking, and things that were stored in there, from setting 
on fire. The helicopter water bombed the area at the edge 
of the plateau which gave the firefighters and Gary time to 
cool down the sheds and kids’ toys that were on the grass 
area between the ridge and shed. 

When Chris looked down from the front paddock all 
he could see was a big orange glow and he thought every- 


March — May 2003 — EARTH GARDEN 11 


The area from behind the septic tanks looking up 
towards the Moores’ house (shed). 


thing was gone. Gary and the firefighters were able to put 
out the worst of the fire around areas such as sheds, septic 
tanks, and so on. They didn't have to worry about protect- 
ing the house because it was already protected by the fire 
sprinkler system. 


The ‘damage’ 

Finally the firefighters left Chris and Gary to finish 
mopping up and putting out trees and spot fires. As the 
firefighters left they said to Gary that it was one of the best 
prepared properties they had been to, which made us feel 
really good. The amazing thing is that all our animals were 
fine. They were in Colourbond garden sheds, and as the 
fire came through they went inside and were protected 
from the heat and flames that was reflected away. A trailer 
full of rubbish with 1 to 2 metre flames in it outside the 
chook pen door didn't even damage the shed! 

Chris also thought his four beloved pet sows would 
have been bacon because you couldn't see them because of 
the smoke, but after the fires were out they came out of 
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The view behind the shed up the hill. The green area 
was protected by the sprinklers. 


their shed with black snouts, proceeded to tell him off, and 
then smashed their shed apart. 

Ten months on, the bush had grown back and you 
wouldn't know there'd been a fire but for the blackened 
tree trunks and burnt out fence posts (that still need 
replacing). 


Refining the system 

We made a few changes to our system to make it 
better for this year. We bought a new fire fighting pump to 
be permanently attached to the water tank so it is ready all 
the time. We changed the roof sprinklers for faster ones 
that don't take as long to go around. We also put another 
permanent fire hose reel at the back door so we don't have 
to go looking for it when it is needed in an emergency. 
Also we are planning to place ball valves on each of the 
outlets for the sprinklers so that when the fire has passed 
we can turn them off and have extra hose pressure. 

As we build other sheds and the house, also be fitted 
with hose reels and and sprinkler systems. 


STRAW BALE BUILDING TECHNOLOGY 


Australia’s First Licensed Straw Bale Builders 
Huff ‘n’ Puff Constructions Pty. Ltd. Lic # 80594C 
UPCOMING WORKSHOPS: Three, Four or Five days - Your choice. 
1. Ganmain, N.S.W.: Good Friday 18th to Tues. 22nd April ‘03 (Easter) 

2. Ganmain, N.S.W.: Sat. 7th to Wed. 11th June ‘03 (Queen's B'day W/E) 


3. Ganmain, N.S.W.: Sat. 4th to Wed. 8th Oct. ‘03 (Labour Day W/E) 


Ganmain is 5 hours from Melbourne, 9 hours from Adelaide, 
6 hours from Sydney and 3 hours from Canberra 


Huff ‘n’ Puff is now providing the following services: 
Straw Bale: *Building Consulting Service * Workshops 
* Designs to Suit * Council Applications: * Load Bearing Test Results 


http://strawbale.archinet.com.au 


Or contact Susan Wingate-Pearse and John Glassford 
Phone (02) 6927 6027 e-mail: huffnpuff&shoal.net.au 
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with JACKIE FRENCH 


Earth Garden’s regular 
saunter in the garden, 
with Australia’s favourite 
organic gardener 


No Sweat Self-sufficiency 


There are two ways to go self-sufficient. The first is to 
grow EVERYTHING — grow your coffee bushes by the 
sunny window in the living room, along with your pepinos 
and your citronella grass, fiercely protect your early toma- 
toes from frost so you can be guzzling them for Christmas 
dinner, plant every edible you can get your hands on so 
you're feeding avocadoes, kei apples and loganberries to 
the chooks and... 

. and the other sort. The sort who plants a garden 
that will give you something to pick every day, most of 
your fruit and a good few vegies and herbs but be so little 
work you don’t have to break out in a sweat. 

Okay, I admit it, I’m one of the first sort. It's amaz- 
ing how much tucker you can grow indoors with a sunny 
window and no greenhouse, and you should have seen our 
Christmas tomatoes, er one tomato anyway . . . oops, sorry, 
got carried away there. But I have to admit that even at our 
place MOST of our tucker comes from a very FEW plants 
— the ones you can grow on an ordinary suburban block 
and that take very little work at all. 


How to start 

Step 1. Install your watering system, whether it be hose or 
drippers. DO NOT PLANT AND EXPECT THE RAIN 
TO DO THE REST. It won’t. 


Step 2. PLAN. If you just start bunging stuff in, you won't 
make the best use of your limited space and you'll find that 
after five years you have heaps of shade and damn all else. 

Go for fruit tree hedges around the borders — low 
hedges where they may shade the garden from morning 
sun, high hedges in other places, especially where you want 
privacy, frost tender trees espaliered around the house, or 
fruit bearing pergolas. 

Mark out the spots for vegie gardens first, so you can 
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make sure they get about four hours sunlight a day. (Al- 
though you can grow a surprising amount in shade — see 
previous Earth Gardens.) 
As for what to plant: 

A. Ten dwarf apple trees, planted about a metre and a half 
apart, so they tangle and mingle and keep each other even 
more dwarfed. Plant very early apples like Gravenstein, 
Early Macintosh, Lady Sudely or Irish Peach, and very late 
ones like Lady Williams and Granny Smith, plus other 
mid-season ones according to taste and pollination needs. 
This should give you apples all year round and if necessary 
you can cover the dwarf trees with fruit fly netting to keep 
out fruit fly and codlin moth. 


B. Four avocado trees, including one Haas because they 
crop later — or earlier, depending which way you look at it 
— from the others. Again, plant them close together: about 
two metres apart and, if you want to, keep them trimmed as 
hedges. 


C. As many nut trees as you have room for. 


D. Oranges, lemons or bush lemons where it's a hot, arid 
climate — they hedge well too — plus a couple of plum 
trees, and if it’s too cold for citrus choose fruits like quince, 
medlar or pear instead. 


E. Grow kiwi fruit and passionfruit on a pergola — once 
fruit trees are established you can grow them up fruit trees 
too. You'll get just as much fruit from both as you would if 
you grew them separately — perhaps a little more, because 
they'll disguise each other from pests and birds, and pos- 
sums will avoid the jungle. 

... and there you are. 

Yes, there are hundreds of other fruits you CAN 
grow but these will give you masses of fruit for damn all 
work. All of them — including the dwarf apples — will 
fruit without regular pruning and, with fruit fly netting if 
necessary, should be problem free. 


Step 3. Now buy ALL your trees at once, so you can have 
one great orgy of planting. 


It's easy to neglect one or two trees. It's almost 
impossible to forget the orchard you've saved up for six 
months to plant! You can also grow all your trees from 
seed or cuttings, but that puts you in fanatic grower cat- 
egory and I won't go into that here. 


Many nurseries will order plants in for you — just 
give them a list. I buy most 
of mine mail order, partly 
because we grow plants 
that no sane gardeners 
would try to grow in 
this climate. I have to 
keep explaining to kind 
nursery people who fail 
to send my plants be- 
cause they *won't grow 
there" that I EXPECT 
many of them to die. 
But if no one trials them 
no one will know what 
will survive! But to get 
back to ordering trees . . . 
one of the best mail order places I know is Daley's Fruit 
Tree Nursery: a superb range of really good quality sub- 
tropical and tropical fruit, but I've grown a lot of their trees 
down here in the frosty chill. Contact Daley's Nursery 
Lane, Geneva, via Kyogle. Ask for their free catalogue 
from PO Box 154, Kyogle, NSW 2474, or phone (02) 
66321 441, email <donna@ daleysfruit.com.au», web site 
«www. daleysfruit.com.au». 


Step 4. Get a bale or large bag of mulch per tree. 


Step 5. Plant. Make the hole twice as large as the roots, 
water the tree in well and MULCH, about 100 cm deep 
around each tree. Make sure the mulch doesn't touch the 
trunk and mulch lightly further out than the tree extends. 


Step 6. Add more mulch every spring in cold to temperate 
climates, or twice a year in hot climates, then scatter old 
hen manure or other good organic fertiliser around the tree, 
within the drip line. 

Water, pick and eat (once all these trees are estab- 
lished — say when they're five years old or more — they'll 
survive even horrific droughts as long as they are well 
mulched, and have been well mulched, so the roots have 
spread far and wide and the soil retains moisture wonder- 
fully). 


The perennial vegie garden 

I could write pages about this, but the easiest, no 
care, lots of guzzling vegie garden would have: 
garlic chives around the edges; artichokes, lovage (use it 
like celery), perennial leeks (plant out the offsets each 
spring), yucon (a root vegie — it won't taste of much but 
grows like mad), warrigal or wild Australian or New Zea- 
land spinach, leaf amaranth — not a perennial but it reseeds 


If necessary you can cover a hedge of dwarf apple trees with 
fruit fly netting to keep out fruit fly and codlin moth. 


itself like mad — eat the young leaves stir fried, boiled or 
tossed in salads; Russian garlic that you can leave forever, 
eat the young stems or green leaves or pull up the bulbs or 
just let them multiply; and bronze leafed fennel if you like 
the taste of aniseed. 
Fill in the bare spaces with parsley plants once a year. 
If you love chilli grow perennial bell peppers or perennial 
lipstick chilli — they tolerate moderate frosts. And grow 
some mini capsicum too: either they adore our place (un- 
likely given our frosts and 

drought the last two 
years) or they are per- 
ennial. I didn't even try 
to protect them but they 
refused to die over win- 
ter and were giving us 
fruit again by mid- 
November! 
Also: grow a patch of 
Jerusalem artichokes 
down the back where 
you don't mind leaving 
that bit of land to them 
forever: once planted 
you never get rid of Jerusalem artichokes. Grow a choko 
over the fence unless you get really severe frosts and water 
chestnuts or sagittaria (duck potatoes: use them like water 
chestnuts, but they must be cooked) in a pond. 


Herbs 


Grow great swathes of golden marjoram because it's 
hardy, looks great and tastes okay; grow mints near the tap 
where it's moist; a bush of rosemary in a sunny spot, a bay 
tree and a bush of oregano and another of tough winter 
savoury... 

And there you are. A week’s work bunging it all in; 
another two mornings a year care and maintenance and lots 
of picking and eating. 

There is one drawback however. Growing your own 
is addictive (270 different fruits later I’m still hunting new 
ones to try. Maybe we really can grow a coconut palm 
through the bedroom roof... ). But start with the easy stuff 
first because once everyone in your street sees that it IS 
easy, they may well follow your example . . . 


oe s 


What survives a drought 

At least the last two years have taught us more about 
the great plant survivors! Cacti and other succulents, of 
course: they survived for eight months in pots with no rain 
and no watering! (A surprising number of cacti give edible 
and quite good fruit). 

But some other young plants did really well too — 
they survived with no help from us or rain. Pistachios, 
dates, pityaya, kei apple — all the others had SOME help 
like mulch, a dribble of water sometimes, or green plastic 
guards. And leaf amaranth just kept growing around the 
garden, with no moisture whatsoever except the dew. (And 
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there was damn all of that!). Maybe they survived on 
cockatoo spit... 

The only plants we lost were a very young sapote, a 
young avocado (bother, it was a rare variety) and a couple 
of grevilleas and banksias. We expected to lose those, 
though — most natives are quite shallow rooted. 

If you want to keep native shrubs alive in a drought, 
MULCH them, though keep the mulch away from the 
stems, and water a little and fairly often, like about once a 
week. As native shrubs are shallow rooted they don't need 
MUCH water, just enough to soak into the top 20 cm or so 
of soil. In bad droughts often the main moisture for most 
parts of the bush isn't heavy rain storms but mizzle — air 
that is thick with water — and this drizzle is enough to wet 
the surface of the soil but not soak in. 

As for the rest of the garden, well, a well-grown 
garden where the plants have put down good deep roots 
should survive most droughts. Cosset your plants when 
you can, then just wait a drought out. 


Planting for winter 

The sooner you get winter vegies in the better — 
things grow fast in autumn, but as soon as the soil cools 
down they don't. Most things you plant in autumn are 
either fast growers in the cooler autumn weather or will 
really get going in spring. 

Spinach — lovely stuff. We can never grow enough! 

Caulies — there are now a lot of fancy ones in seed 
catalogues, like purple and green headed ones — they're 
great fun and good taste. I rarely pick a whole caulie: I just 
pick what we are going to eat tonight. Why clutter the 
fridge when you can leave it in the garden? 

Broccoli — let them regrow after you pick the main 
head. ALL varieties will do this if you wait long enough 
and they are well fed — just have patience! Broccoli side 
shoots are now very fashionable! 

Leeks — even if they don't grow much in winter in 
cold areas, they're great eaten small too and you can eat all 
of young leeks, not just the white bit. 

Radishes — radishes’ great charm is their ability to 
grow FAST, especially the round ones. I hate raw radishes. 


FOR PROPERTY OWNERS AND 
REAL ESTATE AGENTS 


ECOFIND - if you are looking for a property or business. 


ecoproperty” WWW.eco.com.au 


harmony in abundance 


Ph (03) 5348 1546 cj@eco.com.au mobile ph: 0409 528 692 
PO Box 283 Daylesford, Vic, 3460 
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Try eating them steamed with lemon butter as a mid-winter 
treat — seriously — then when they go to seed, stir fry the 
young seed pods (just a few, because they can be fiery, but 
crisp and fun). Try radish ‘Red Meat’ with its red flesh. I 
slice them thinly and stir-fry. ‘Black Spanish’ are very 
fiery — only grow them if you like some bite! 

Plant LOTS of fast-growing Asian green leafed 
vegies. Tatsoi is my favourite, but bung in all sorts because 
they grow fast — and go to seed fast too in hot weather. 
Kintsai, or soup celery, is a very fast grower; hon tsai tai 
gives you luscious deep purple flower stalks — eat them 
before the flowers open; mibuna is a great salad crop, and 
mitsuba or Japanese parsley grows like mad. I use it 
whenever I'd use parsley. 

Tokyo cross-hybrid turnips are almost apple-like: 
sweet and crisp and not at all turnipy, thank goodness. Sow 
them now too. 

Onions should be sown now, for planting out later in 
winter. Don't be put off by the fact you can buy cheap 
supermarket onions all year round: a fresh homegrown 
onion is a thing of succulence — almost sweet with a 
lovely nutty bite! 

I'll also be putting in red orach: a salad vegie; red 
mignonette lettuce to see us through the winter, though the 
frilly ones we pick leaf by leaf will keep cropping too and 
I'll put in more kale too. Kale tastes too old cabbage-like in 
summer, but in cold weather it's crisp and good, which 
makes sense, as it originated in the world's far north! Kale 
is like a cabbage without a heart. It's great stir-fried; you 
can also fry it in butter then add it to mashed spuds for 
*champ' — lovely stuff on a winter's day. 

Collards are another ‘leafy’, cabbage-like crop, but 
somehow they never look appetising enough to pick — not 
when you have all the Asian veg and crinkly kale. 

Broad beans: you can eat these tiny and whole like 
green beans, or wait for them to become giant furry pods 
and just eat the seeds. If you've found broad beans too 
tough and rubbery before, try hulling the seeds - take off 
the transparent outer coating. It's a lot of work, but makes a 
wonderfully tender luxurious dish. 

Broad beans are great to plant where you'll be 
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putting in next season's tomatoes or corn. By the time it's 
warm enough for ‘main season plantings’, you'll have 
finished your broad beans. Do get fresh seed though: 
we've done trials of various seed sources here, and 
there's a great deal of difference in germination 
rates. If you've failed with broad beans before, 

buy from another source and save your own 
seed next time! I know seed companies 
legally should make sure their seed will 
germinate, but in practice some don't 
regularly test their batches of seed, and 
then you have other variables like how 
long they have been on the shelf, how 
hot they have become and so on. 


Beating the bugs 

Autumn is a great time to do 
some prevention to stop pests building 
up next season. It's also cool enough 
so you're not going to get heat stroke. 
In fact autumn weather is usually one 
of the most joyous times in the garden 
— to heck with spring — autumn is a 
wonderful time just to be outside. 


A few bug-beating hints 

Store apples in wrapped up 
newspaper, so any codlin moth inside them can't escape. 
Hunt down codlin moth cocoons on apple trees, wooden 
boxes and fences too. Let chooks rummage under fruit 
trees now too, to clean up fallen fruit and pests. 

You can also band apple trees with tree banding 
grease or corrugated cardboard to trap codlin moth or ori- 
ental peach moth. Remove the corrugated cardboard every 
few weeks and replace it with new stuff and scrape off and 
stamp on any overwintering pests underneath. This is also a 
great way to trap overwintering harlequin bugs. 

Don't put fruit in compost bins — compost bins are a 
nice warm home for fruit fly and codlin moth to 
overwinter! 

Plant flowers to attract and feed spring predators. 
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With Rick & Naomi Coleman Dip.Pc. 
Southern Cross Permaculture Institute 
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Residential 13 day course on established site with 
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INSTITUTE Cost $675 includes morning teas and lunches. 
Free camping. Work exchange available. First 10 people get free Mollison book. 
10% discount for couples. Half price offer if you ve done a PDC before. 
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ae Ris eas 


Store apples in wrapped up 
newspaper, so any codlin moth 
inside them can’t escape. 


While phacelia and Queen Anne’s lace are said to be good 
for this, in trials here we’ve found good old fashioned 
white alyssum beats them all and it 
grows in just about pure clay too. If 
you can, try to get hold of old fash- 
ioned seedlings that will reseed all 
over the place. The new varieties 
have bigger flowers, but aren’t as 
hardy and don’t reseed as readily. I 
plant lots of alyssum — it's a great 
filler between vegies and flower 
seedlings because it's small 
enough not to compete for tucker 
or space, but still covers the bare 
soil nicely so weeds can't get a toe 
hold, er, roothold. 
This is a good time of year too 
to make compost, firstly because it's a 
great time to be out in the garden, but 
secondly because as plants finish bearing 
you're hauling them out. Compost really 
does enormously increase plants' disease and 
pest resistance, so keep it for pest or disease 
prone plants, like cucumbers that may get 
downy mildew, beans prone to bean fly or 
tomatoes that may get wilt. 

And if verticillium wilt has been a 
problem with your tomatoes this year: they have just gone 
phut, limp and died, plant broad beans where you're going 
to grow tomatoes next year. 

Get out your nail brush and wash off sooty mould 
with soapy water — not to look all neat and tidy but 
because sooty mould attracts sap suckers. Prune off dead 
twigs that might host cankers and fungi. Leave green- 
houses open to the sun for overwintering disease spores 
and pests. 

And if you HAVE had pest problems this year, spend 
this winter learning a bit about those pests. Once you learn 
about a pest and its lifestyle you can really work out where 
to hit them where it hurts — without relying on poisons to 
kill anything that scuttles, crawls or flies! 


BLOKE 


wer Systems 
nstallation. 
e Systems for Installation 


Supply Complete 9yS x 
pe iv rades of Existing SiS 


KIST OF MAJO i 
SEIA PSTP MEMBERSHIP & ACCREDITATIO 


Rear 27 Lyttleton St., Castlemaine 3450 Phone:5470 5890 AH:5475 2062 


te Area Powe 
cubi Service and | 


March — May 2003 — EARTH GARDEN 17 


Permaculture 
_-@._ in Hindsight 


In this second article our regular columnist, Bruce Hedge of Newham 
in Victoria, finishes profiling the property of Marilyn and Adrian 
Thomas — one of temperate Australia’s most productive and 


advanced permaculture properties. 


Permaculture self-sufficicency, Part Il 

In the previous issue of EG, I started describing an 
extraordinarily inspiring nine year old permaculture prop- 
erty in central Victoria. I will continue now by detailing 
the earthworks and watering system — essential in our 
unpredictable times of drought, and finish with a tale of 
hope. 

After Marilyn and Adrian had chosen their land, they 
engaged David Holmgren to advise them on a design for 
developing their dream. David’s eye for contours soon 
worked out the position of the two main dams and house 
site. A perched turkey’s nest dam up the hill above the 
house is fed by a solar pump and waters all the house 
gardens and orchard by gravity as the need arises. 

Then came one of the more important sug- 
gestions by David, which has proved to be a 
huge time saver and convenience. A 400 
metre long circular road goes past the 
house, around the hill, gently 
climbing to the workshop and 
back to the house again. This 
road allows access to vegeta- 
ble gardens, compost heaps, 
sawdust piles and materials 
storage. 

This easily accessible 
‘edge’ is an important part of the 
permaculture design, as well as 
being an extra fire escape route. 
The large shed has a couple of 
45,000 litre concrete tanks 
which collect all of the rainwa- 
ter necessary for the house. 
The tanks’ thermal mass com- 
bined with their position up the hill in a less frosty area 
creates an ideal micro-climate for a huge banana 
passionfruit to sprawl across their bulk, producing huge 
crops of saleable fruit. 

The dams, the road and the building sites were de- 
signed to be shaped with relatively small equipment and 
during excavations, some modifications were made to the 
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original design. An earth sheltered greenhouse below their 
main living area was decided upon, so another flat area was 
cut into the hill. This 8 m x 16 m structure is bounded by 
earth on three sides, and covered with polycarbonate, even 
withstanding the odd kangaroo bounding across its low 
roof! It is a hive of activity throughout the year, growing 
herbs, seedlings, vegetables and pots of shrubs for sale. A 
clever system of on-demand cooling is achieved through 
four vents at the highest point using four X five watt 
computer cooling fans powered by a 
20 watt solar panel. The sun shines 
and the fans speed up, sucking hot 
air outside. They don't work at 
night, strangely enough, and a 
large bank of water-filled bottles 
holds the heat inside. Tall plants 
like sunflowers and corn and de- 
ciduous vines like hops also 
shade the structure against ex- 
tremes of heat. 


Water 


Delivery of water to areas of 
food production is all by 50 mm 
pipe. Even though fittings for 
this sized piped are expensive, 
the extra volume available is es- 


Adrian and pecially good for fire fighting 


Marilyn's chook ^ purposes, Water is siphoned 

A-frame is made — over the top of the dam walls. 
fromscrap Adrian investigated putting 
aluminium 


pipes through the wall, as in 
Yeoman's Keyline systems, but 
decided against it because it was 
cheaper and simpler to go over the top. 

The disadvantages of a siphon system are that even- 
tually the siphon will be lost because of air getting into the 
pipe, and potential damage through exposure to sunlight 
and mechanical equipment. (All black poly pipe is mag- 
netic to lawnmowers and garden forks!) 

An ingenious system to minimise the hassle of re- 


flywire doors. 


Priming Pipe. 


starting a siphon has been devised, and it really works!. 
The accompanying diagram shows how. Without the open 
pipe, which extends to above the high water level in the 
dam, any drippers below the dam will allow air into the 
system, eventually breaking the siphon. All the air return- 
ing escapes up the open pipe and maintains the siphon back 
to the dam. A priming pipe is provided at the highest point 
where you pour water in to start the flow going. 

All the water to the top perched dam is lifted by a 
floating Mono pump powered directly by four 60 watt solar 
panels on a tracking frame. Adrian says that between 8,000 
and 10,000 litres per day are delivered up to a dam 20 
metres higher which then feeds everything through the 50 
mm pipe and tap system spread throughout the block. 

In six years of operation, the reliability has been 
excellent, with only one rubber boot replacement. The 
pump operates for about five months each year. 

In the outer zones of the 16 hectare (40 acre) prop- 
erty, areas have been set aside for long term fruit and 
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Adrian with his floating Mono pump powered by solar-electric panels on a tracking frame. 


timber producing trees. Adrian has planted Sequoia 
sempervirens (Californian redwood) at six metre intervals 
where other trees like walnuts and chestnuts are gaining a 
foothold. It will be fascinating to return to this Garden of 
Eden in 25 years or so, to see what other unusual trees and 
shrubs are bearing fruit. 


Edible botanical gardens 

Which leads on conveniently to a visionary project 
being planned by a group including Louis Glowinski in 
the Melbourne western suburb of Sunshine. They envis- 
age a unique botanical garden; a gift to future generations, 
comprising only food bearing plants from all corners of 
the Earth. The local council, Brimbank, has given them 
the use of eight hectares (20 acres) of land near the 
Western Ring Road and sponsorship is being sought from 
interested parties for this, the only edible botanical garden 
in the world! ' 


PROVEN HOMOEOPATHIC REMEDY 


David Wood U.C.L.A. M.Sc. is pleased to offer 
a powerfully effective medicine to treat 
nausea &/or vomiting. It is perfectly safe, even 
for pregnant women, children, puppies, 
anyone! Instructions, information and a 


generous supply sent for $25 + $10 p.&p. Send 
cheques or money orders only, made payable 
to David Wood, at Blue Wrens Homoeopathic 
Centre, Kanmantoo, S.A. 5252. Money back if 
not delighted. This remedy is exceptionally 
good for treating "morning sickness’. 


Louis Glowinski's book, The Complete Book of 
Fruit Growing in Australia (Lothian), describes hundreds 
of different fruits, nuts and berries for temperate and 
subtropical climates. One of the major issues facing the 
project is that it will require large amounts of water to 
establish and maintain the gardens, so a complex site 
plan incorporating dams and pipes is necessary. Local 
enthusiasm is high, especially in children from the ethni- 
cally diverse local community. 

All plants will be grown organically, where possi- 
ble, and the park will be a landmark for the area, bringing 
locals and overseas visitors alike, much the same as 
CERES does in Brunswick, a few kilometres away. 
Adrian and Marilyn are trialling many of the proposed 
plants at their place 60 km away, and their knowledge 
will prove invaluable over the years. Potential sponsors 
can contact me at <bahedge@bigpond.com> and I'll be 
happy to pass you on! 


STANLEY 


A LEGEND IN COOKING! 
WOOD STOVES with 


Cast Iron durability 

* Large fire box with choice of Domestic Hot 
water or Central Heating boiler 

* Large self cleaning cast iron oven 

* Large cooking surface with ground hot plates 

* Choice of models and finishes 


coss GASTWORES 
DEALER 8 Roosevelt St, Nth Coburg 3058 
CONTACT:  Ph(03)9354 4666 Fax (03) 9354 9971 
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No sore back 
with Sawjaw 


Earth Garden reader, Ross Lane, has 
developed a nifty device to take the 
backache out of firewood cutting. Ross 
is now selling his invention to other 
Earth Gardeners. 


by Ross Lane 
Tamborine, Queensland. 


lugging and wrestling with logs to cut firewood for my 

combustion stove so, as they say in the classics, I 
decided there had to be a better way. I needed a device 
which would safely hold long logs so they could be cut into 
useable lengths. Such a device would also have to allow 
me to continuously cut the log, without having to put the 
chainsaw down after each cut. I needed a piece of equip- 
ment that would eliminate all the bending and handling 
normally associated with the task, while at the same time 
making it quicker and more efficient to cut and stack 
firewood. 

Armed with the knowledge that there must be lots of 
people out there whose log cutting needs were as great as 
mine, I have developed the Sawjaw workstation. Sawjaw 
is an easy to use device that is safe, strong and time effi- 
cient. Sawjaw will hold a log of any length up to four 
metres (as long as the log can be safely lifted) and approxi- 
mately 50-200 mm in diameter. It is a one-lift process that 
does away with continual bending and moving the log 
along after each cut, thereby saving your back! 

Simply by locating the log in its jaws, Sawjaw allows 
the operator to cut lengths directly into a wheelbarrow, 
eliminating the need to pick up the sawn pieces before you 
stack them. This way, you can easily wheel the cut timber 
to your stack or to be split. 

Sawjaw is made of steel and is simply concreted into 
the ground. It is easy to use regardless of the height of the 
operator. Sawjaw comes with a lockable metal cabinet 
which not only ensures secure storage of axes and splitting 
blocks, chainsaw oil, files and the like, but keeps them out 
of the weather as well. I have found quite a demand for my 
innovation so I am making Sawjaw available to the public. 


I WAS fed up with the back breaking effort involved in 


* For all enquiries about Sawjaw contact Ross by email at 
<CHRYSOPHASE@bigpond.com.au> or phone 0421 
501 512. 


Z 


Ross demonstrates the Sawjaw. 


The Sawjaw is a clever backsaver. 
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HAND-RENDERED, 
OR SPRAY-RENDERED STRAWBALE? 


— FAITH, FEAR & DOING IT RIGHT — 


Dunja has explained how she built the superb strawbale ‘Willows Muse’ and her 
strawbale garden seats (EG 116), and how she coped with earthworms in her walls 
(EG 118). Now she describes rendering her new two-storey strawbale home in central 
Victoria, and giving the house what it needs. 


by Dunja Kuhr 


Franklinford, Victoria. 


c SK a group of strawbale builders a question and 
A you get ten different answers." A helping angel 
who slopped stuff on my wall came out with this 
comment today. It keeps repeating in my mind and I keep 
thinking that it is so true that I need to write this down, even 
though it is close to midnight and we are working ex- 

tremely long, hard days... 
You see, we are doing right now the essential thing 


Dave, Dunja’s godsend helper, hand-rendering the first coat of the second 
storey from the hired cherry picker. 


22 EARTH GARDEN — March — May 2003 


that everyone has so many questions about; that most of the 
controversy in baling is about; that some dread and others 
love — rendering . . . again. 

I had no intention of spray-rendering my new house, 
even though it is two storeys high and has internal straw 
sections. My friends and family think I have now really 
lost it, and my partner, Roland, considered staying away on 
weekends as well. It was a trip to hospital and loss of 
“unessential organs” that made me reconsider my render- 
ing options. I had lost six weeks of building time and was 
racing towards a hot, fiery summer. 


Straw and fire 

If there’s one thing that I worry 
about, it’s straw and fire. We are building 
in a bushfire-prone 2 area. Yes I have 
heard all about the ‘safety’ of bales and the 
fact that they will smoke and not light up, 
unrendered. Sounds impressive. Has any- 
one repeated that test? 

Once the string (not wire in Aus- 
tralia) breaks, I like to see the loose stuff 
remain unburnt! I have seen them catch 
fire, unfortunately. After the first hot total 
fire ban day with high winds, my fear — of 
even a few sparks setting flame to our 
home — developed into what can only be 
described as an irrational phobia. This 
pushed me to believe that instant render 
protection NOW was more important than 
all other beliefs I hold about how I think a 
wall should be covered. 

I made the call and spoke to a spray 
renderer. I wanted the first and second coat 
only on now. I would do the (third) lime 
coat by hand in autumn or spring. What 
experience did he have with earthen 
renders? Ask this question and most likely 


With the cherry picker, at left, to make access easier, Dunja's house starts to get its first coat of render. 


you'll hear ‘bagged clays’, if an answer at all. I actually got 
lucky because the guy had done some research and testings 
of different soils from central and Western Victoria, and 
was willing to give ita go. - 

I watched and participated in some rendering, feed- 
ing the machine in a test on one particular dirt. I was not 
happy with the result, but adding some lime to it seemed to 
solve the 'stick/attachment problems' which I alone con- 
sidered to be a concern (fussy b****), Yes, I admit to 
being particularly ‘anal’ about the rendering process! 


STRAWBALE BUILDING? 


COUNTRY SPRAYRENDER SPECIALISE IN ... 
* BUILDING AND RENDERING WALLS 
= DESIGN AND CONSULTANCY 
a WORKSHOPS - RING FOR DATES 


* HELP WITH COUNCIL APPROVAL 
= MATERIAL SUPPLY 
* LIME RENDERS A SPECIALTY 


PLEASE CALL US ON 03 5442 3219 OR 
0438 423 219 FOR MORE INFORMATION. 


Dam clay for slip coat 

I had already gathered some great clay from a good 
neighbour's dam. I slip coated some internal walls with 
this clay and tested for the next coat. Also, I had river sand 
for the clay/straw/sand final coat inside. Short of sieving 
my slip and sand this could not be used in the machine. 

I now ordered the other soil suitable for spraying (but 
still needing to be shovelled through a sieve), shipped it 
100 km, organised the cherry picker, lime, Dave a godsend 
helper — and Roland had to take this week off too, post- 


PERMACULTURE 


Principles and Pathways 
Beyond Sustainability 


4 new book by David Holmgren 
co-originator of the permaculture concept 


GO. os $98 post paid in Australia from the publisher 


= UN HOLMGREN DESIGN SERVICES 
e ANT www.holtgren.com.au e info holmgren.com.au 


"Mei 16 Fourteenth Street Hepburn Victoria 9461 
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poning a project in Tasmania. Although no cheese got 
wrapped in Tassie that week, we were starting to get two 
coats sprayed on the walls. 

It took Dave and I two weeks detailing the windows 
and preparing the top of the bales areas for spraying. For 
two weeks I sooked that all I needed was some time, to 
regain the time I had lost, and I would do it properly — or at 
least put the first coat on by hand. 

All was done when on Sunday afternoon the call 
came: the machine was broken, and who knows when the 
parts required can be delivered. 

I sat. The shock and disappointment lasted 90 sec- 
onds, followed by a huge smile . . . thank you all there in the 
universe — you just gave me the time I needed! The fear 
went and a wonderful calm filled me. It does work every 
time... you get what you wish for but maybe not the way 
you think. For example: I complained about the brand new 
windows looking so posh and proper. The cockatoos 
dropped in and had a go at them. Not so posh and proper 
now. 

I didn't want straight walls. One corner bulged so 
massively in compression that we now use artistic licence 
to make it okay. I don't believe in spray render for first 
coat. The machine breaks down. 

Now it is Thursday night. Dave and I have finished 
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2.5 huge walls, and two happy helpers who wanted to learn 
about, and experience, render today finished another third 
of a wall. Bugger all to go. We will do the rest from the 
scaffold. 

I believe that by Saturday night all four walls will 
have received the loving care, attention and the coat they 
deserve. Every single gap is covered. Every hole is filled. 
Every brick shape square disguised. Shapes, hearts and 
form are coming as we work. The wall seems to be 
squirming under our massaging hands happily as we smile 
and work on. Two people, loving the process and being 
convinced that they are doing the right thing! 

Now my fire phobia is gone. Setting alight with 
sparks a wall that has had a proper first coat is difficult. 
Next week we will start the second coat. On Monday the 
two people who came for the experience will come back 
with another friend. We will use the stuff I had shipped in 
with the lime this time. 

Should this machine ever turn up fixed it is welcome 
to help. Second coats are great for spraying. It will go 
quickly and easily — the finish is not critical. All we need 
is a bit of mass and temporary cover to last us until the 
colder weather when we need to lime render. Next week it 
can have permission to rain. We are ready and the house 
will have what it really needed. 


With EnviroCloths you can clean effectively 
without chemicals - protecting you and 
your family from allergies as well as from 
harmful bacteria 


EnviroCloths are made from the latest micro-fibre material, 
80% polyester 20% polyamide, which lifts and stores dirt, 
dust and grease without scratching. When wet the wedge 
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the cloth. When dry static electricity has the same effect. 
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Knotting Ventured, 
Knotting Gained 


Geoffrey Budworth is the high priest of low-tech cordage work. He has been tying 
knots for more than 50 years and is a prolific knotting author with around 15 
published titles. In part eight of Geoffrey’s ten-part series, he describes the jug, jar or 
bottle sling — a knot that will be useful for any Earth Gardener. 


Written and illustrated 
by Geoffrey Budworth 
Tonbridge, England. 1 


O ANY list of low-tech strata 
gems for Earth Gardeners — 
from strawbale homes to 


clockwork and pedal power — I would 
add knotted cordage, especially natural 
fibres such as hemp, manila, sisal, coir 
and esparto grass, obtained from grown 
(and renewable) crops. There is, in any 
case, a limit to the hard cash that self- 
sufficient souls should spend on pat- 
ented clips and clamps, when a lace, 
lanyard or lashing works as well or CB 
better. The following knot is part of a 
handy and versatile starter kit of knots 
Pll present with which to tackle and 
tame a variety of tasks. 


Knot 8: Jug, jar or bottle 
sling 

The interwoven knot parts cling 
to the narrow neck of a bottle, provid- 
ing it has a very slight lip, or provide 
substantial carrying handles for a larger 
jug or jar. Use it to: lug a churn of milk 
across the farmyard; suspend a hanging 
basket of flowers; cool a picnic bottle 
of your favourite drink in a pond or 
stream. Tying (figures | to 4) is less 
complicated than it appears. Leave a 7 h 
small loop and one end much longer Jug, Jar or bottle sling 
than the other. Then tuck the longer 
end through the loop and tie it to the 
shorter with a zeppelin bend, to make a 
pair of carrying handles that will al- 
ways be the same size (figure 5). 


Jug, jar or bottle sling: pull the rope along the path of the 
‘imaginary’ black line. 
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Uncommon 
Fruits & Vegies 


Founding editor of Earth Garden, Keith Smith, 
continues his regular column about the history — and 
how to grow — fascinating fruit and vegetables you 
won't find at your supermarket. 


A tree full of water 


Boab (African baobab) 

Adansonia gregorii also A. gibbosa. Family Bombacaceae. 
Aboriginal names: Gadawon (Kununurra), djungeri 
(Kalumburu), /arrgid (Bardi), tumulu (Guniin), larrkati 
(Bunuba), jumuluny (Warmun). 


trees dominate the grass and woodland scrub, creek 

beds and gorges throughout the hot tropical Kimber- 
ley of northwestern Australia, where they provide shade, 
drinkable water and tart but edible nuts. 

Irene and I must have seen hundreds of boabs as we 
travelled 600 kilometres along the 
rutted, dusty Gibb River Road 
from Kununurra to Derby and 
Broome in late 2000. With their 
distinctive thick trunks and multi- 
ple limbs, ghostly white in the 
moonlight, boabs seem to impose 
a spiritual presence on the land- 
scape. 

Boabs are graceful, bottle- 
shaped trees with swollen trunks 
and smooth, soft, grey bark, but 
the first European explorers often 
described them as ‘grotesque’ or 
*deformed' and gave them names 
like gouty-stem, giant baoab, sour 
gourd, cream of tartar and mon- 
key-bread trees. “The gouty habit 
of the stem, which was soft and 
spongy, gave it an appearance of 
disease; but as all the specimens, 
from the youngest plant to the full- 
grown tree, possessed the same 
deformed character, it was evi- 
dently the peculiarity of its habit.” 
So wrote Captain Phillip Parker 
King of HMS Mermaid about a 
huge boab, 29 feet (9.6 m) in girth 


S TANDING alone or huddled together in groves, boab 
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Leafless (dry season) boab tree at Purnululu 
(Bungle Bungle Range), Western Australia. 


and 25 feet (8.3 m) high, which he saw at Cambridge Gulf in 
1821. Inhis book Gatherings of a Naturalist (London 1860), 
George Bennett said boab trunks resembled “giant yams”. 
The Australian boabs are closely related to the gnarled 
baobab trees of Africa, which I recall from my trans-Sahara 
journey in late 1983, but they are not as large. There are eight 
species of baobab or boab, six in Madagascar, one in Aus- 
tralia and one in mainland Africa. All share the botanical 
name Adansonia, after the French naturalist Michel 
Adanson (1727-1806), who believed that the giant trees he 
first saw in Senegal (West Africa) in 1794 had lived before 
Noah’s Flood. Boabs often live for 800 years and some in the 
Kimberley are said to be more than 1000 years old. 
Scientists think that boab seed pods somehow drifted 
across the Indian Ocean from 
Madagascar and established 
themselves in northwestern Aus- 
tralia. A more far-fetched theory 
dates their origin to the break-up 
of the super-continent Gondwana 
some 130 million years ago. 

In September 1819 Allan 
Cunningham, guided on his bo- 
tanical excursions by the Broken 
Bay (NSW) chief Bungaree, who 
was also aboard the cutter Mer- 
maid, collected fruiting speci- 
mens from boabs in the Kimber- 
ley, to which he gave the botanical 
name Capparis gibbosa. In 1857, 
the Australian species was re- 
named Adansonia gregorii by 
botanist Ferdinand von Mueller, 
who had accompanied Charles 
Augustus Gregory’s North Aus- 
tralian Exploring Expedition 
(1855-6). 

Many boabs are huge and hol- 
low. Some, like the infamous 
Derby prison tree at King Sound, 
were used to confine captured 
Aborigines tethered by metal 


chains around their necks and ankles. The tree, said to be 
1500 years old, is 5.4 metres tall and its hollowed centre has 
an inside diameter of 3.6 metres. Another boab at Karunjie 
Station has the figure of a large crocodile carved on its trunk. 

These amazing, multi-purpose trees survive the Dry 
season by drawing on water trapped in holes deep inside 
their bark tissue. Gregory was able to extract moisture by 
eating ‘chips’ of the liv- 
ing wood of the boab, 
which he found nourish- 
ing. Thomas Baines, an- 
other explorer, boiled the 
pith of the tree with sugar 
into an ‘agreeable jam’ 
for the crew of the 
wrecked schooner Tom 
Tough who were suffer- 
ing from scurvy. 

Aborigines 
chewed boab bark and 
made a refreshing drink 
by soaking the pith in 
bush honey or sugarbag 
(EG 115). Boab bark will 
grow again after it has 
been stripped off and is 
made into cord to carry coolamons or tie up paper packets 
and to make canoes. Strong twine was obtained by pounding 
the bark with a stone. The gum is used as glue. 

The hard-shelled brown-to-yellow oval fruits look 
like small gourds and when mature are about 15 to 20 cm 
long and about 7 to 10 cm in diameter. The fibrous fruit 
pulp inside is edible but acidic because it contains malic, 
tartaric and ascorbic acids. Some say the taste resembles 
cream of tartar or sherbet, especially when mixed with 
water and sipped slowly. We thought it had a chalky taste 
and texture. Aboriginal women use the pulp in several 
bush medicine remedies, while men and women often 
carve and paint boab shells. The seeds inside are edible, but 
the process of grinding seeds to paste or to extract oil is 


very time-consuming. 

Young boab leaves can be eaten fresh and green 
leaves are smoked in the camp fire to repel mosquitoes. 
Even the young, shallow underground stems and roots of the 
boab are edible and sections of taproot are baked and peeled 
(like a carrot) and cooked lightly in fire coals. 

The boab should not be confused with the bottle tree, 
which is a kurrajong and 
will grow much further 
south — specimens grow 
in both Sydney and Mel- 
bourne Botanic Gardens. 


Growing 

Boabs are not often 
grown in cultivation. 
They are not suited to the 
climates of southern Aus- 
tralia and will not survive 
frost. In the northwest, 
trees are usually propa- 
gated in the rainy season 
from seed, which remains 
viable for many years. 
Plant seedlings in well- 
drained soil as excess wa- 


Keith inspects the infamous Boab Prison Tree at Derby, King 
Sound, Western Australia. 


ter will rot the stems. It is possible to transplant young 
trees, but they are probably best left where they are grow- 
ing. The trees are deciduous and shed their leaves com- 
pletely in the Dry season and during droughts, leaving 
seed-cases hanging from their naked branches. 

The appearance of the large white, waxy, perfumed 
flowers and fluffy anthers of the boab is a sign that the Wet 
season rains are on the way. Flowers are pollinated at night 
by hawk moths and in daylight by honey-eaters. Bright new 
green compound leaves, each with eight or nine leaflets, 
appear from November to March at the start of the Wet. 
Conkerberry (Carissa lanceolata), which often grows in the 
shade of boabs, and the corkwood or helicopter tree 
(Gyrocarpus americanus) make good companion plants. 
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March — May 2003 — EARTH GARDEN 27 


flaco Farm Hints 


Edited and illustrated by Jill Redwood 


How do you revive a comatose gosling? Ask Jill. What makes 
a long horse ride more comfortable? Ask Jill. These and other 
hints are found in these pages. Jill welcomes correspondence 
from readers. Write to Jill Redwood, Private Bag 3, Orbost, 
Vic, 3888. E-mail: <croeg@bigpond.com>. 


bailer twine or thin rope to this and then up to the collar. 
Adjust it so she can walk without it pulling at 
her collar when she steps out. This should 
put the kibosh on her attempts to sail over 

Ü the orchard fence in future. 


Glad wrap makes tree bandage 
Let's hope most people won't need to 
use this hint, but if you happen to have a 
herd of rogue goats (or live next door to 
one) and the bark of your fruit trees has 
been savoured all ‘round, the trees 
aren't as good as dead — even if you ly 
think the goats are. Grab as many plas- r 
tic bags and wraps as you can find * 7 at lost 
and a ball of wool or thin string del 
(stretchy or biodegradable is best : »stíiCc 
so it doesn't strangle the tree the 
next year). Wrap the plastic all 
around the debarked trunks and 
limbs and tie it in place. This 
keeps the moisture in and allows 
the tree to keep functioning and 
transporting water up to the leaves while it 
heals itself. It will crust up and take a few years to grow a 
covering back but I’ve rescued a few apples this way and Wattle we plant next? 
they have lived to happily produce a crop of apples each Black wattle (acacia mearnsii) is a much ignored 
year since. wood. Most people think wattle is fast growing and so 
must be fast burning. That's often the case but black wattle 


vy Salt from the earth 


Onto something totally different 

... seasoned salt. Make your own by dry- 

seful ing celery leaves, garlic and parsley as 

the basics. Add some marjoram or sage 

or whatever takes your fancy. You 

T 2», wrap could even toast sesame seeds for extra 

yum. Grind all finely (coffee grinders 

are good for this) and for every three or four 

parts of this mix, add one part of salt. Great for 

putting on spuds, boiled eggs and where you want 
something a bit more tasty than plain salt. 


Stopping Tatiana Goatoreva 
Now for the goats! One way to stop a 
persistent high jumper (no — a small 
dose of lead poisoning is a bit ex- 
treme) is to limit the stretch of her 
legs (no — hog tying somewhat 
hampers their ability to eat and 
drink). This needs to be done 
carefully to allow her to walk 
comfortably. Use a small 
puppy collar or thin buckled 
strap to fix loosely around her 
‘ankle’ just above the hoof. 
This must be loose so it doesn’t 
cause chaffing. Tie plaited A 
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is quite dense and heavy, so it burns slow and hot. These 
trees make great shelter belts or land restorers as well. 
They are hardy and grow fast, fix nitrogen and hold the soil. 
And as if that's not enough, they feed a huge range of 
native animals from butterflies and birds to sugar gliders. 
So if you want to bung in a firewood crop, think about 
black wattles and in five or six winters they could be 
warming your toes and roasting your chestnuts. 


Warming the 


greenhouse 

A friend suggested 
using dead car batteries 
as a heat bank in a 
greenhouse — either as 
a wall or to pave the 
floor. The acid would 
have to be carefully dealt 
with though before you fill 
them with water (it's the 
water that holds the heat). 
Another friend suggested 
using the black 4-5 litre oil con- 
tainers filled with water instead. I’ve tried 
this on a small scale and they do soak up the 
heat well and hold it. You could place a few 
around your autumn capsicums with a mini- 
greenhouse surrounding them to cheat the 
cold a little longer. 


Do the chestnut stomp 

It's chestnut season! If you're lucky 
enough to have a tree, you can feast on these 
sweet nuts over a few weeks or preserve them for 
later. They lose their goodness and start to rot or 
dry out if kept too long. How do you get them out 
of their prickly shells? Easy — stomp on them! 
Stomp with a rolling motion and the nuts will pop 
out cleanly. 

Even though we're s’posed to rave about roast 


The best flour is the 
flour you mill at home! 


£y SCHNITZER - 


STONE CEREAL GRINDERS . .. 


All the goodness of 


freshly ground flour, 


as and when you p E 
want it. 10 models, CLOU 
hand or electric. $468 


Tel 02 6336 9100 Fax 02 6336 9111 
420 Freemantle Rd BATHURST 2795 
www.schnitzer.com.au 


chestnuts, I’ve never thought much of them. I much prefer 
to boil them. You can cut a slit in each one or take your 
chance just throwing them in the water. I’ve never had one 
explode this way yet. They are softer, moister and peel 
easily. They take about 20 minutes to cook this way. 

To preserve them, I’ve devised a very simple 
method. Peel them after boiling, cut the bum end off, and 
put them through an old fashioned meat mincer with a 

coarse cutter. Spread them on a tray and dry 
them slowly in the oven with the 
door open. They don’t take 
long. Cool, then seal them in 
a jar. They can be used as a 
thickener in bean stews, 
soups, patties and they are 
specially delish’ in spaghetti 
sauces, giving — dare I say 

it — a meaty texture. 


And now from our 
readers... 


Furry lap warmer doesn’t 
kill wildlife 


Here’s a de facto cat idea that 
doesn’t make you sneeze or claw 
your knees. They don’t destroy 
wildlife either. Score the skins 
of chestnuts and roast for 20 
minutes at 180° C. Wrap in a 
towel for five minutes before 
trying to remove both shell and 
fury inner skin. Keep them 
wrapped and peel one at a time 
because they are easier to peel 
hot than cold. The remaining 
nuts can be used to keep your 
lap warm while you snack and 
watch telly. 
— Ingrid Cheng, Beecroft, NSW. 


WANT TO SEE 
YOUR ELECTRICITY bp solar 
METER RUN d 

BACKWARDS? Distributor 


SPEAK TO THE EXPERTS 


We have supplied and/or installed GRID-CONNECTED solar 
systems in all areas of Victoria. We also provide energy 
efficient home design advice. Over 25 years in business. 


Current government rebate applies. 


SOLAR CHARGE P/L 
115 MARTIN ST BRIGHTON VIC 3186 
PH (03) 9596 1974 
FAX (03) 9596 1389 
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ILLUMINATING 
YOUR BUSH 
COTTAGE 


IGHTING in situations | 
| where you have a limited 

power supply (like a small > 
solar setup) needs to be carefully 
considered, not just for the quality 
of the light, but also its purpose and 
energy efficiency. There are two 
options: is the light for general 
space lighting or, localised task 
lighting? 

To work out which kind of 
light is most appropriate, we need 
to understand how the output of a 
light is measured. There are two 
different ways to measure light out- 
put: luminance and illumination. 


A compact fluoro light — available 
in both 12 volt and 24 volt. 


Luminance 

The luminance value of a 
light is what is usually provided in 
the specifications of available 
lights and is generally given in a 
unit of measure called the Lumen. 
Luminance identifies the average 
amount of light cast in all directions 
from the light source, which is fine 
if we are talking about general room 
lighting. However if we are dis- 
cussing task lighting, we need to 
know how much illumination a 
light can provide. 


Illumination 

The illumination from a light source identifies how 
much a surface perpendicular to the light source is illumi- 
nated at a given distance. The unit for illumination in this 
instance is Lux. The most energy-efficient lights for gen- 
eral room lighting are fluorescent and compact fluorescent 
lights. 

Halogen lights give the best quality of illumination, 
and for localised task lighting you should look at dichroic 
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Renewable energy expert 
and long-time Earth Garden 
contributor, Peter Pedals 
from the Rainbow Power 
Company, highlights the 
best lighting solutions for 
any solar-powered cottage. 


by Peter Pedals* 
Nimbin, New South Wales. 


i 


lights, which are a halogen light 
bulb inside a specially-designed 
prismatic reflector to concentrate 
the light in one specific direction. 
The quality of the lighting has to do 
with how complete the visible spec- 
trum is in the light being emitted by 
the light bulb. The more complete 
the spectrum, the more correctly the 
eyes respond to the colours you are 
observing. Have you ever noticed 
how colours can appear different 
under some lights compared to 
other lights or in daylight? The 
spectrum doesn't have very much 
to do with how bright a light is, 
except that you cannot see colours 
very well if the light is very dim. 


Superbright LEDs 


Although halogens make 
very good quality task lights, they 
are not the most efficient. The most 
efficient task lighting is a relatively 
new idea: a cluster of superbright 
white LEDs in a single lampholder. 
At 60 cm, a 2 watt LED cluster can 
provide 100 lux of illumination, 
whereas it would require a 10 watt 
fluorescent or a 30 watt incandes- 
cent light to provide the same level 
of illumination at the same dis- 
tance. 100 lux is about the same 
level of illumination you might expect in a shopping mall. 
LEDs have a design life of 100,000 hours or 147 years if 
used for two hours per night. 

In comparison, fluorescent tubes would last about 
7,000 hours whereas incandescent lights last about 1,000 
hours. At Rainbow Power Company we now sell Edison 
screw, superbright, white LED, light clusters with 18 LEDs 
in the cluster. These consume 2 watts or 150 mA at 12 


The Rainbow Power Company now sells Edison screw, 
superbright, white LED, light clusters with 18 LEDs in 
the cluster. 


An Edison screw lampholder complete with 


policon galic: * Readers can contact Rainbow Power Company for 


lighting needs. RPC specialise in 12 volt and 24 volt DC 


volts: one tenth of the power of a 20 watt incandescent lighting (lighting that will operate directly from a bat- 
globe but with greater illumination. These LED clusters go tery bank without needing an inverter). Phone: (02) 
very nicely with our batten mount Edison screw 6689 1430, fax: (02) 6689 1109, or email: 
lampholders which come complete with a pull-cord switch. <sales@rpc.com.au>. 
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Self-Sufficiency and 
Growing the Fabulous Marula 


The amazing marula is an African tree which is little known in Australia. 
Josef describes the many benefits of growing this hyper-useful tree. 


by Josef A Tamaliunas 
Bakers Hill, WA. 


Y INTEREST in hobby farming and self- 

sufficiency has often left me somewhat disap- 

pointed with the range and availability of useful 
plants. After all, self-sufficiency can mean not just grow- 
ing your own tomatoes but enjoying the special varieties 
such as Black Krim, Amish Paste, Golden Yellow and so 
on. These are varieties that are basically never available in 
suburban supermarkets — so why would anyone want to 
become ‘self-sufficient’ only to replicate these limitations 
by growing the same tasteless varieties that pass for food in 
supermarkets? The same applies to tree crops, thus I spent 
many long nights scouring the world wide web searching 
for lost or rare food crops, ethnobotany and worthwhile 
plants. Enter the marula. 

Few Australians have 
ever heard of marula, a wild Af- 
rican tree famous for its fruit 
and nuts, now becoming one of 
the hottest items in horticulture. 
Marula are absolutely easy to 
grow, delicious, hardy and pro- 
lific — the ideal tree for 
backyards or farms. They are 
excellent performers, ask little 
in the way of care, and are 
bountiful enough in season to 
amaze the most successful olive 
or chestnut growers. 

Marula fruits sometimes 
vary greatly in size from tree to 
tree. They resemble a bright 
yellow plum and are related to 
mangoes and ambarella. They have a delicious, sweet, 
white flesh that tastes quite wonderful. The seed kernel 
also generally houses one to three edible nuts. These 
resemble very large, long pine nuts and taste something 
like macadamia but extracting the prized nuts is a 
learned art! 

Marula nuts also yield a highly stable oil, now inter- 
nationally recognised as a commercially-valuable product 
much sought after in cosmetics manufacturing. The tree is 
also the subject of medical research for its reputedly exten- 


Marula 


Mangosteen 
- 
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Carob 


Marulas germinated from seed can be 
rewarding to grow, and well worth the effort, 
with fast results. 


sive range of health benefits. Fruits are also rich in Vitamin 
C content — several times higher than the best oranges. 


Out of Africa 

Large scale commercial growing for table fruit is 
unlikely however, because marula fruits ferment rapidly. 
In its native home many animals, particularly ruminants 
that consume large quantities, may be seen staggering 
around quite intoxicated, making themselves easy prey. 
For eons native Africans have easily brewed marula fruits 
into a potent beer taking only a few days to ferment. The 
brew is so good that it's now in commercial production and 
marketed as a fruit beer in South Africa, where even soft 
drinks come in marula flavour. 

Marula trees are superficially like eucalyptus in ap- 
pearance, with small grey green eucalyptus-like leaves. 
They're semi deciduous, very hardy with good drought 
resistance, and will tolerate in- 
tense Australian heat with case. 
While they're young, like most 
plants, frosts can wreak havoc, 
although recovery is generally 
good. 

Marula do grow quite fast and 
are unbelievably prolific bear- 
ers. Stories circulate of up to 
70,000 fruits counted on a sin- 
gle five year old tree — that's 
over a half ton! However, being 
dioecious both male and female 
plants are required for fruit or at 
least a male graft, though some 
trees may be self fertile and 
these would represent ideal 
propagation material. 


;,,9aba Nut , 


My marulas 

The first marula plants I'd established were from two 
metre truncheons potted into some lengths of stormwater 
pipe. They looked dead and I got many puzzled looks from 
people having qualms about me and asking: “What could 
you possibly salvage from those dead sticks?" But my 
efforts were soon vindicated as the giant cuttings burst into 
life with the onset of warmer weather. I also learned that 
my thriving collection of cuttings were all males and I now 


required some females! I kindly obtained some female 
cuttings from Fruit Spirit Botanic Park in New South 
Wales and promptly grafted them; some took poorly while 
others failed. 

Undaunted I obtained some seed and now have lots 
of little marulas. They are vigorous and hardy though I 
imagine it may yet be some time before local nurseries 
commonly offer plants. But the fact that you are reading 
this article means all that is changing! At the moment 
marula are infrequently available through nurseries how- 
ever, from time to time limited numbers do appear and are 
quickly recognised and snapped up by expat South Afri- 
cans keen to establish a supply of fruit. A good overseas 
seed supplier is Silvehill Seeds in South Africa who spe- 
cialise in African native plants and have a website: «http:// 
www.silverhillseeds.co.za». 


Easy to grow 

Marula seed is inexpensive and readily available. 
Germination is easy and requires little preparation: the 
temperature needs to be at least 20? C (spring time for most 
of Australia) and seeds need to be pre-soaked in water for at 
least 24 hours and then stored in moist peat for a few more 
days. After a week or so a sharp tap with a hammer will 
dislodge or crack the seed plugs and the fractured ‘nuts’ 
may then be planted (with the plugs down, partially expos- 
ing the seed) into moist potting mix and stored in a warm 
location. In a few days vigorous germination occurs and 
the plants grow rapidly in full sun. 


Wonder fruit 
Marula is a true wonder fruit from Africa, eminently 
suited to harsh Australian conditions. They yield their 


Above: marula seedlings 
are hardy and easy to 
grow, with few pests 
affecting them. 


Mae Left: a young marula 
- seedling growing in a 
length of stormwater pipe. 


delicious fruit in abundance, they're 
hardy and easy to grow, with few pests. 
It’s amazing that such a valuable re- 
source has remained unknown for so 
long. Publishers have refused to print 
articles claiming their “readers 
wouldn't be interested" — (despite ava- 
lanches of mail any time exotic trees are 
mentioned). And nurseries have fre- 
quently stuck with mediocrity: oranges, 
lemons and and the usual monotony of 
apples and stonefruit. Some nurseries 
may have been in business for 20 years 
AR but they've only had one year's experi- 
sis ence repeated 20 times over — and 
don't see fit to change! 

Patronage should therefore be 
given to enterprising and pioneering 
nurseries progressive enough to intro- 
duce and specialise in wonderful new 
plants. Always ask however, if you 
cannot find good plants nearby, try 
growing from seed. Marula is well 
suited for this, extremely rewarding to 
grow, and well worth the effort, with fast results. 

Hobby farming and self-sufficiency lifestyles de- 
mand access to useful and interesting plants. Indeed this is 
perhaps one of its main attractions and why we share 
information and swap resources and purchase magazines 
such as Earth Garden. This enables us to enjoy a more 
independent lifestyle, free from the kind of constraints that 
bind our suburbanite cousins who often have to suffer stale 
and staid fare, bred and packaged purely for the benefit of 
retailers and genetic engineers, and who face price gouging 
when anything ‘different’ is offered. 
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From Spade To Blade 


Gary Thomas’ Garden Recipes 


Hola! What a coincidence! Just as you thought you might be 
wondering about how to make caponata, oven roasted zucchini, or 
mushroom tart, along comes Earth Garden's multi-talented 
gardening chef, Gary Thomas, to show you how. 


of life? Like Murphy's Law. Or the telekinetical- 

like abilities of some people who give you a ring on 
the telephone just after you've been thinking about them? 
Or why people like to sit on roadsides, drinking coffee and 
watching the cars go by. Or when you go to the shops and 
they say $4.65 thanks and you reach into your change 
pocket and find exactly $4.65 there and it makes you feel 
really special even though it's nothing more than an even- 
tual statistical certainty. Or 
when all the various monies 
owed to you turn up on the 
same day. 

I’ve noticed that this — — 
sort of thing occurs whenever duet N 
I decide to bake a mushroom ets fe, 
tart. Maybe I haven’t seen a 3 Zi 
punter for days but the tart is 
barely cool from the oven be- 
fore people start arriving. ZY 
And then there is no more & w 
tart. And then all the people ius 
leave. 

I like to layer my tarts 
to give a visually pleasing ap- 
pearance once sliced and 
placed upon the plate. The 
component parts unused can 
be pushed to another use or 
reserved for many other pur- 
poses. Sent 


E VER wondered about those unbeknownst rhythms 


Sawthe lignt on... 
thought. we'd 
drop ii! 


Caponata 

Caponata is a classic Italian wet dish combining 
eggplant, olives and tomatoes. There are many variations. 
If you haven't cooked caponata before you'll find it goes 
well with many different foods. Chop finely (as in this 
recipe) or alla rustica for a chunky peasant's lunch. 

700-800 grams eggplant 

3/4 cup of olive oil 

500 grams onions 

500 grams tomatoes 
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100 grams celery 
150 grams pipped and chopped green olives 
2 tbs sugar 
2 tbs chopped capers 
6 tbs red wine vinegar 
salt and pepper. 
1. Dice the eggplant quite small, say the size of a five-cent 
piece cubed, toss lightly with salt, and leave to drain for 
about an hour. Rinse and rub under cold water, drain and 
dry. Heat some vegetable oil in a 
frypan and fry the eggplant in 
batches until golden on all 
sides. Reserve on absorbent 
kitchen paper. 
2. Chop celery finely. Place 
in a saucepan of boiling wa- 
ter for about ninety seconds. 
Cool rapidly in cold water. 
Drain. Reserve. 
3. Finely chop the onions. 
Heat a large, heavy pot. Pour 
in the olive oil then the on- 
ions. Fry gently for maybe 
ten minutes until the onions 
are very soft but not 
browned. 
4. Roughly chop the toma- 
toes and stir with the onions. 
Add the celery and olives and 
a little bit of salt and pepper. 
Mix with a wooden spoon. 
5. After a few minutes add 
the reserved eggplant, sugar, 
vinegar and capers. (I sometimes use pickled nasturtium 
seeds instead of capers, they work just as well). Stir 
through and cook over medium flame, stirring regularly for 
about 15 minutes. Adjust seasonings and leave to cool. 


The porch liant 
Pe. 
oven light? 


Oven roasted zucchini slices 

1. Collect 4-6 zucchini 4-6 inches (10-15 cm) long. Trim 
ends then cut into slices lengthways, each slice no thicker 
than a computer mouse pad. 


2. Preheat oven to 220? Celsius. 

3. Brush good olive oil onto a baking tray. Place zucchini 
snugly onto tray. Brush top with more olive oil. 

4. Bake in oven for 10-12 minutes, turn slices and bake for 
another 7-8 minutes. Remove from hot tray. 

5. Reserve enough slices to make a tart layer. Brush the 
remaining slices with the following mixture: 2-3 cloves 
finely minced garlic, 3 tbs finely chopped fresh mint, big 
pinch salt. Stack into a small container, leave to marinate 
one hour or overnight. This is terrific in toasted sand- 
wiches. Will keep refrigerated up to ten days. 


Savoury short crust pastry 

This is a beaut little pastry recipe and makes a short 
crust that is just as delicious cold as it is hot. I call it *100, 
100, 250". You'll see why. 
1. Over low heat, melt 100 grams of salted butter in 100 ml 
of water. 
2. Sift 250 grams of plain flour into a large bowl. Make a 
well in the centre. 
3. Pour the liquids into the flour well, using a fork and a 
wooden spoon to gently draw the mixture together. 
4. Do not overmix. This will make the pastry tough. A few 
seconds is all that is required to complete the pastry. As 
soon as the colour in consistent turn the pastry out onto a 
piece of cling wrap, roll tightly and place in the refrigerator 
at least one hour. 


Mushroom tart filling 

Commercial button mushrooms are fine to use in this 
dish. The brown field mushroom (A campanestris), the 
horse mushroom (A arvensis) and pine mushroom (L 
deliciosus) alone or in combination would be even better. 

100 g pine nuts 

350 g mushrooms 

2-3 egg whites 

1 tsp salt. 
1. In a food processor, blend the pine nuts together with 
about 100 g of the mushrooms until smooth. Add the egg 
whites and salt. Mix thoroughly. 
2. Finely slice remaining mushrooms. Toss with blended 
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mushrooms to make one big sticky pile. Reserve. 


To make the mushroom tart 
1. Roll the pastry out in one direction and line a greased 
ten-inch (25 cm) fluted tart tin. Any patching needed can 
be joined with a little bit of beaten egg ‘glue’. 
2. Using the tines of a fork, press the pastry all over, 
including the sides. 
3. Bake pastry in a moderately hot oven for around 15 
minutes. Check that the flour is cooked by observing the 
base. When it is all one golden brown colour the casing is 
ready. 
4. Spread caponata to one-third the height of the casing, 
pushing it into the edges. 
5. Line with the reserved layer of roasted zucchini slices. 
6. Mound with big sticky pile of mushroom slices. 
7. Sprinkle lightly with fresh breadcrumbs and mist olive 
oil over to aid browning. 
8. Bake tart in moderate oven around 20-25 minutes or 
until filling is set but not hard. Serve with a green salad. 

I'd usually cut this tart into six portions. Though not 
overly large it is quite rich. Next time I make it I’m going 
to cut the tart into 12 fine slivers just to see if 12 people just 
happen to wander up that day. Or will those rhythms beat 
me about as the first six ask for double portions! 

Cheers, Gary Thomas. 
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If you're bugged by bunnies, have beasties in your flour or on your roses, want a 
recipe for dried banana, beeswax floor polish, bunya flour or bunion plasters, or just 
want to grow burdock, breadfruit, boysenberries, bilberries or blueberries email 
Jackie care of Earth Garden at <info@earthgarden.com.au>. 


Sheepskin slippers and so on 
Dear Jackie, 

I have three questions. 1. What's the best way to 
clean sheepskin slippers? 2. Can you plant popping corn 
kernels instead of buying corn seed kernels — popping 
corn is much cheaper. 3. Is it true that putting wet bread in 
the hole before planting a tree helps it to grow? I’ve heard 
that the yeast in the bread helps the plant grow. 

R Meagen via email. 


Dear R, 

Use wool wash and wash your sheepskin slippers 
gently by hand; ring out as much water as possible then dry 
them as fast as possible outside in the sun on a windy dry 
day, so they stay fluffy. Don't wring them out or handle 
them too roughly or the wool will turn matted and felt-like. 

I make wool wash with 1 cup Lux flakes, half a cup 
of meths, 1 tbsp eucalyptus oil — cook the soap with 3 cups 
of water till it dissolves; then take off the heat and add the 
other stuff. You may need more water if it's too thick. 

Popping corn kernels will give you a popping corn 
variety, which is maize (and high in starch), not sweet corn 
(which is high in sugar). This is fine if you just want more 
popping corn! But it won't be as sweet and tender and will 
get very hard and floury as it gets older. It also depends 
where you buy your popping corn. Much nowadays has 
been treated so it won't sprout or may be too old to sprout. 
While I did grow popping corn from bought kernels many 
years ago there is a good chance they wouldn't sprout now. 
But you can try — just remember you won't get sweet 
corn! 

Nope — wet bread doesn't help grow trees. It will 
just make a gooey mess that might possibly help root rot 
spread but it probably won't do anything, good or bad. To 
begin with the yeast in bread is usually killed by the cook- 
ing — if you put a bit of cooked bread in water it won't start 
bubbling unless a wild yeast is captured. Secondly, the 
bread yeast won't help the soil — many micro-organisms 
do but not that particular yeast! I think it must be a myth 
passed down from the time bread was cast into holes as a 
sacrifice for the Earth Goddess. 

All the best, Jackie. 
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Two plants in one hole, and Vacola bottling 
Dear Jackie, 

I was wondering if you have had much experience 
with growing two trees in one hole? We want to plant our 
avocadoes that way because we don't have heaps of space, 
but I don’t know anyone who has done so. Finally, can I ask 
if you use a Fowlers Vacola unit for your preserving? 

Hi, 

About two plants in one hole — I have done it with 
apples, quinces and loquats successfully. I’ve also done it 
with almonds which appears to be working well so far. It 
works best when plants ‘self graft’ (bond together into one 
tree) otherwise the two stems together can harbour leaves 
and moisture and promote rots and cankers. 

I haven't tried it with avocadoes. I do have avocadoes 
growing within a metre of each other — they grow very tall 
and straight, which saves room, as long as you don't mind 
fruit 20 metres up. 

About Vacola jars: I used to use them for years then 
found that we hardly ever ate them (or at least their con- 
tents!). We have too much fruit and veg fresh all year round 
to bother. The exceptions were the apricots, which were 
turned into an almost liqueur, with the flavour of the stones 
too in the syrup, and tomatoes. I did try a few other ways of 
preserving in bottles, but the Vacola was by far the best; I 
still do dry the odd bit of fruit — not to keep up the food 
supply in winter but because I like their taste and texture. 

All the best, Jackie. 


Almond milk and crystallised ginger 
Dear Jackie, 

Many thanks for your wonderful section in 'Earth 
Garden’ — what a great little magazine. I am a bit late in 
sending this request, but could I have your recipe for al- 
mond milk. Could rice milk also be made from the same 
recipe? 

Also, would you have somewhere in your many piles 
of recipes, how to crystallise ginger root, or do it in syrup (I 
have no idea of the proportions necessary). We dug up a 
kilo and a half from our little plant and have put most of it 
into the freezer until we can find information and recipes to 


use it. Thanks Jackie. With best wishes, 
Glenda, via email. 


Hi, 

Which almond milk would you like? There is medi- 
eval almond milk — it was used on meatless and fast days, 
when no animal products were allowed. The more almonds 
you use per cup of water the thicker and sweeter the milk is. 
Take 2 heaped tbsps — 1 cup ground almonds (1 cup is 
almost like cream), and half a cup hot water. 

Pour the water onto the ground almonds. You can 
either strain the liquid out at once or leave it overnight in 
the fridge — this makes it richer and creamier. Most 
strainers let some of the almonds through too, especially if 
you press hard, so straining through tulle or cheesecloth or 
even a very clean, freshly boiled tea towel is best — but any 
taint in the cloth may make the milk smell bad or grow 
interesting, possibly toxic bacteria. You need to really 
wring out the almond milk, to squeeze out any possible 
drip. 

The almonds can be used twice to make milk, though 
the second batch will be thinner. They can then be used in 
cakes or biscuits but don't store damp almonds or they may 
go off. 

An even better milk is made by chopping peeled 
almonds roughly and bunging them in the blender with the 
required amount of hot water. Whizz till smooth, then 
strain very well. 


Almond milk 
(A middle Eastern type milk- 
shake) 
half a cup almonds, chopped 
half a cup of natural yoghurt 
2 cups cow or goat milk — 
or extra almond milk 
2 tbsps caster sugar 
half teaspoon cinnamon 
6 ice cubes. 
Whizz all except the cinnamon in 
the blender. Serve at once, with 
the cinnamon sprinkled on top. 
It's rather good. 


Crystallised ginger 

Peel the ginger and slice it finely, then soak it in a 
brine made of 1 cup water to 1 cup salt overnight. Drain 
and simmer in fresh water till just tender but not soft. Drain 
again. Make a syrup of | cup water to four cups sugar and 
simmer the ginger root till its transparent. Leave on a tray 
or rack till perfectly dry, wrap in greaseproof paper and 
keep in a sealed jar in a cool place — not the fridge. 
Alternatively, just pack the transparent ginger slices (or 
small chunks) in the syrup and bottle in very clean jars and 
keep in a cool dark place. Throw out if it ferments or looks 
odd. Variations: use lemon grass or lemon verbena tea 
instead of water for a lemony ginger flavour. 


' The easiest pumpkin soup ever 
made, mainly by mistake. 


Firewater 
This is an excellent addition to curries. 
1 dessert spoon chopped peeled ginger 
3 chillies 


sherry. 
Bottle and store in.a cool dark place for as long as needed. 


Pickled ginger 

This is lovely stuff. Pack a sterilised jar with the 
transparent ginger, as above. Now simmer: 

1 cup white or red wine vinegar 

3 tbsps sugar 

| clove 

I tsp black peppercorns 
for three minutes. Pour hot liquid over the ginger. Seal. 
Wait three weeks at least before using. 

The freezer isn’t the best place to store ginger, because 
it can become a bit soggy and lose flavour in the cold. Keep 
the root up to a year in a cool, dark, well-ventilated place like 
cupboard or larder. Don’t store with damp things like spuds 
though, or it may sprout. 


Best ever pumpkin soup 
Hi Jackie, 
I just made the easiest pumpkin soup I’ ve ever made in 
my life, mainly by mistake (as cooking often is for me). I ran 
out of bench space in the kitchen and so stored a 
pumpkin in the oven, then of course forgot 
about it when I next 'preheated' the oven. 
So I then had rather a lot of roasted/baked 
pumpkin on my hands and needed to find a 
way to use it. 

I soon realised that I will never make 
pumpkin soup by chopping and boiling 
again — it is SO much easier to roast the 
pumpkin first, as the peel then just slides off 
and it’s easy to cut. And the roasted flavour 
makes up for the simplicity of the other in- 
gredients, which also means it takes hardly 
any actual preparation time (aside from the 
roasting). 

Anyway, thought you may be interested 
in the recipe — aside from the ease factor, it 
also tastes pretty good! 

Aelwen. 


Easy roasted pumpkin soup 
Ingredients 

1 medium-sized pumpkin (1 used butternut) 

4 tsp powdered vegetable stock 

1 tsp black pepper 

1 tsp dried mixed herbs 

4-6 cups of boiling water. 
Method: wash the pumpkin and place it in an oven (set the 
temperature to 180? C), or on the coals of a wood fire. Leave 
it until the skin begins to blacken — this will take around an 


March — May 2003 — EARTH GARDEN 37 


hour in the oven, or you could just leave it on the coals 
overnight. Allow the pumpkin to cool slightly before han- 
dling. 

Use a knife to slice off the skin, then scoop out the 
seeds with a spoon. Cut the flesh into large chunks and 
place into a food processor (or high-sided bowl/container if 
you are using a stab-mixer or potato-masher) with the stock, 
pepper, herbs, and three cups of the water. 

Blend or mash until smooth, adding more water bit by 
bit until you achieve a smooth, ‘thick but runny’ consist- 
ency. Taste, adjust seasonings if necessary, and serve! 
Delicious with a dollop of cream or natural yoghurt, too. 


Black washing machine 
Dear ‘Earth Garden’ , 

I have just washed my hus- 
band's work clothes. He is a boil- 
ermaker. I am left with a black 
washing machine — grease all 
around. I have tried white vin- 
egar and lemon juice two 
times with hot water — please 
has anyone other ideas? I have 
also tried hand scrubbing to no 
avail; there was a slight differ- 
ence but still a BLACK bowl.HELP PLEASE! (It'sa 
Simpson Top Loader.) 

Kind Regards, Envirowatcher, Rhonda Stanford. 


Hi Rhonda, 

Have you tried wiping the stains with a cloth dabbed 
in eucalyptus or citrus peel oil? You could also try washing 
in homemade wool mix, which has eucalyptus oil in it, or 
the washing liquid below. 


Basic washing liquid 

half a cup water 

I cup grated yellow soap or Lux flakes 

I cup washing soda 

| tsp eucalyptus oil, but for very greasy stuff I'd add 

3 tbsps. 
Bring the water to the boil; add the soap and remove from 
heat. Stir till smooth. Add washing soda and eucy oil. Use 
about half a cup of this per bucket of water for greasy stuff 
— or even one cup full. For normal washes though about 2 
tbsps per bucket load is enough. 


Wool wash 

4 cups water 

4 cups grated yellow soap or Lux flakes 

| cup methylated spirits 

| tbsp eucalyptus oil. 
Bring the water to the boil, add soap, take off the heat and 
stir till smooth. Pour into a large jar. Add the other stuff 
and shake till dissolved. This sets quite solid. Dissolve 1 
tbsp in a little hot water before adding to ten litres or a small 
bucket of water. You could also try combining the recipes: 
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No dig gardens only stay weed free if you ke 
mulching them. 


make up the basic wash but add 1 cup methylated spirits to 
it too. 

Try soaking the clothes too in a quite concentrated 
mix before putting them in the washing machine, or using 
eucy oil dabbed on the grease then rubbed off to get rid of 
the worst of it before putting them in the machine. 

All the best, Jackie. 


No-dig gardening weeds 
Hello all at my fave magazine! 

Could Jackie French or anyone else care to have a 
stab at answering some no-dig gardening questions? I 
have been no-dig gardening 

(vegies) for about ten years now 
and love the lack of weeding 
that goes with it. 1 have 
mainly used lucerne hay. 
The couple of times I’ve 
used grass hay, I had a 
major weed problem. 

I have  Jackie's 

d. ‘Backyard | Self-suffi- 
ep ciency' (my current bi- 

ble!) and she suggests 
using hay in the above-ground 
garden she describes on page 32. She also reports that 
once established you should never have to weed again. I'm 
interested in what specific hay she recommends. 

What about straw? I have a friend with a disease that 
affects her mobility and hands and she is wanting to try out 
a no-dig method. A couple of years ago her husband spread 
straw on her garden and they had a big problem with 
weeds. 

Any advice would be welcome. Thanking you in 
advance and keep up the good work with the mag! 

Jayne Maartensz. 


Wis. 


Hi Jayne, 

I wish I could revise Backyard Self Sufficiency. Tve 
been trying to almost since it came out, but the blasted 
publisher just keeps reprinting it! (The same with several 
others of the Aird titles: my apologies to everyone who 
buys them — I desperately wish I could update them!) 

No dig gardens only stay weed free if you keep 
mulching them, as weed seeds will blow in and birds inves- 
tigating the odd delicious pest will leave a few weed seed 
laden droppings too. And the mulch has to be weed free. 

Good quality lucerne hay is more likely to be weed 
free and lucerne is a perennial — a good paddock is estab- 
lished and then regularly cut for years. But even lucerne 
paddocks can have a goodly lot of weeds in them, espe- 
cially if there's been a series of droughts and some of the 
lucerne has died and weeds have invaded the bare spots. If 
you feel the prick of thistles as you put it out, it's a fair 
indication it's weedy! Also, always be prepared to pay a bit 
more for second or third cut lucerne hay — first cut is most 
likely to have any opportunist weeds that have established 


over winter but the later cuts usually avoid this. The 
pricing reflects this — first cut is often rubbishy and most 
people know this and avoid it. 

So how to get rid of the weed seeds? Shaking helps 
a bit but not with thistles: the seed heads cling. 
Composting is magic, but a lot of work. The best way is to 
throw it in the chook pen — about 20-30 cm deep. The 
chooks will scratch around in it and eat the seeds, and the 
damp and droppings will start the hay on its road to decom- 
posing into soil. You only need to leave it in the pen for 
about three days and no longer than a week because after 
that it'll be too impregnated with chook dung and will burn 
young seedlings. 

As to which mulch to use: in the last few years pea 
straw seems to be the most weed free and has great fertiliser 
value, followed by lucerne: the greener and leafier it is the 
better. Straw tends to be too much stems and not enough 
goodness. Autumn leaves usually don't have weeds at all, 
but they DO have snails: making a new bed of autumn 
leaves is a great way to breed a temporary snail plague: 
temporary, because all plagues do die off some time . . . 
(including humans). 

These days I mostly make my new gardens by mark- 
ing out the spot a year or so in advance when I notice that 
the trees and shade have encroached too much on the old 
ones! Garden waste gets dumped there for a year — 
cabbage stems and corn stems — anything except grass and 
other runners that might colonise the new patch. When I’m 
ready to plant, the top lot of mulch is raked off, so there’s 
only a nice compacted lot below, well on the way to 
soilhood. Then a bit of compost is spread over that to plant 
seeds and seedlings in. 

But: the length of time this stays weed free varies. 
One garden stayed weed free for two to three years; the 
beetroot and carrot garden we put in last year has had two 
dock plants and quite a lot of a particularly spreading local 
grass: evidently some seeds of that survived in the mulch or 
compost. (Hasn’t needed more than two lots of ten minutes 
weeding though, and it’s a reasonably big bed — about 
three metres by three metres — oh, and one dahlia too: we 
have seedling dahlias popping up all over the place this 
year. It’s a stunner too, fully double and fire engine red, but 
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that's getting away from the subject . . . ). 

Anyway: once your bed is there you do need to keep 
mulching: autumn leaves, comfrey leaves, chook pecked hay 
or straw. Cabbage and cauliflower leaves are great too: they 
wilt down to a nice weed-covering film; it's worth growing 
the caulies et al just for their leaves. And you can use any 
amount of comfrey leaves and throw them on the surface of 
the soil — just whatever you do don't dig up any root at all or 
you will have the next weed problem. 

Otherwise grow vegies in commercial fibre or paper 
mulch, the sort that water can penetrate, not black plastic. 
But I no longer do that, though I did for years: even though 
you can mulch on top of them I found I rarely got around to it. 

The best weed free mulch I know is the chipped tops of 
wattle trees. Wattles are nitrogen fixers: or the bacteria 
associated with their roots are anyway. Wattle leaves are 
great plant tucker. We chip or compost the small branches as 
well as the leaf matter and it's wonderfully weed free and can 
be used at once — as long as it's only an inch or less thick — 
and it breaks down quickly into soil too. If you want a mulch 
that doesn't break down into plant tucker fast, try putting 
gum leaves and small branches through the chipper instead. 

The lovely thing about mulching is that it feeds your 
garden as well as weeding it; and HAVING to pile on the 
mulch to keep the weeds down means you do get around to 
doing it. Weeds = mulch = great big caulies and tender 
lettuces. 


All the best, Jackie. 
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INTERNATIONAL STRAW BALE BUILDING CONFERENCE 2002 
Ganmain and Wagga Wagga, New South Wales, 1 to 7 December, 2002. 


AT 


: x iet Weir AS 
More than 140 people registered for the inspiring ISBBC 
2002 strawbale conference, organised by John Glassford, 
Susan Wingate-Pearse, and the rest of the AUSBALE com- 
mittee. The weeklong conference was a huge success, and 
was held at the Charles Sturt University campus in Wagga 
Wagga, and ‘on-location’ building the ‘Hall of Conciliation’, 
acircular load-bearing strawbale community hall on donated 
land in the small nearby town of Ganmain. 

Participants came to Australia from the USA, Denmark, 
France, other European countries, New Zealand, and most 
States of Australia. The Hall was successfully built during 
daily workshops held each morning of the conference. Each 
afternoon and evening there were presentations, lecture 
papers delivered, and ideas hatched among the enthusiastic 
attendees. John and Susan were richly congratulated by 
grateful participants, in recognition of the enormous effort 
they put in for nearly two years, in turning the idea of the 
conference into a magnificent reality. 


March — May 2003 — EARTH GARDEN 41 


WwWoofing Releases the 
Pressure Valve 


Earth Garden’s nomadic, yachting WWOOF host and wwoofer, Colin Statham, 
continues his series. This month Colin gets all steamed up between a Stanley 
steamer road car, ripe mangoes, and fresh chook eggs, near Gympie in Queensland. 


by Colin Statham 
Tweed Heads, New South Wales. 


“Carmelle & John Davis, Host #QG 65. Glenwood, via 
Gympie, Queensland.” 

This paragraph in the WWOOF host list sounded 
ideal. Fifty six sylvan acres, natural swimming pool, man- 
goes, macadamias, avocadoes, paw paws, building and 
restoring various steam engines, 
ride on mowing, and that they 
could pick me up from Gympie. 
So with back pack, boots, and 
camera, one bus, and two trains 
later, I was met at Gympie, a four 
hour train journey north of Bris- 
bane. 

Jobs were many and varied, 
and one that wanted doing was to 
get an old water tank down from a 
ten metre high platform, with extra 
care at such a height, on a windy 
day. So with ropes and ladder we 
climbed, and set it up to be low- 
ered with the rope, and after a wob- 
bly start, atop this two metre 
square platform, with not much to 
stand on, the tank was lowered to 
the ground, successfully (actually, 
it wasn’t as high as the mast on the 
yacht, which I have to climb occa- 
sionally). 


Picking (and eating) 


mangoes 

I reckon I’m not really en- 
joying mangoes until the juice is 
dribbling down my chin, and all 
over my shirt. YUM, where’s that 
photo? Collecting the eggs and feeding the chooks, helped 
by Carmelle, and two year old daughter, Heather. Burning 


out old tree stumps, servicing the old tractor, where, if 
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E BONES 
The Clayton Shuttlewor 
condition and powers both a saw bench and 
a generator for the house and shed during 
any interruption to the grid. 


anything that was considered ‘not needed’, or fell off it, 
was left off if the tractor was still operable. I have a photo 
the manufacturer would not recognise and when the tractor 
finally expires, a photo will be sent to the firm, explaining 
that the tractor (what’s left) was still working, with all that 
gear missing, and should be considered to have been not 
needed in the first place. 

Grass cutting on the ride-on mower was a beauty, 
with me making doughnuts, monos, jumping creeks, and 
taking out the occasional tree, 
(you didn’t really think I was that 
mad?) and mulching the vegie 
garden. Then came the cracking 
of macadamia nuts with ‘the 
cracker’ — good fun, nearly as 
good as making rosella jam, but so 
good to eat. 


Steam engines 

My initial stay of three days 
stretched into 11, because when I 
was shown the huge shed with all 
kinds of steam engines inside, 
most in working order, I was like a 
kid in a toy shop. Steam is of 
particular interest to me. There's 
a Clayton Shuttleworth (a port- 
able steam engine) built in 1909, 
rated at 2 and 1/2 hp and in 
excellent condition, on wheels 
similar to the steam roller. It pow- 
ered both a saw bench and a gen- 
erator for the house and shed, 
during any interruption to the grid. 

John let me fire up the steam 
engine — it brought back many 
memories — and when the steam 
pressure had risen to the required 
level, John started cutting big logs 
into manageable sizes on the saw bench, while I split and 
stacked it, keeping an ‘eye’ on the fire, water, and steam 
pressure (really is big kids’ stuff). 


th is in excellent 


Next was the ‘Sentinel’ truck. 
1937, with a steam boiler underneath, 
rated at 120 hp. It has a three way 
tipping tray: from the back and both 
sides. John once drove it from Sydney 
to Echuca in Victoria for a vintage 
steam vehicle rally. En route, with 
light smoke coming from the 'chim- 
ney' and underneath whisps of steam, 
a following driver motioned John to 
pull over and told him there was 
smoke coming from under the truck. 
John grinned, and on inspection the 
motorist was amazed to find a steam 
engine, fired by coal. 

Next came the ‘Vosper’, a 50 
hp, 1910 boat engine, complete, but in 
*old' condition (understandably). It 
was to be reconditioned, so I steam 
sprayed it clean, and photographed it 
at every stage of being taken to pieces 
and laid out on the floor and inspected 
for repairs. Any parts wanted were 
made by John (a steam engineer), then 
it was rebuilt, tested, painted, put on a 
pallet, encased in a plastic *vacuum 
bag’, and stored for posterity. It was 
great to see John doing this work. You 
never know — when fossil fuel runs 
out I can always get a steam engine 
and few logs of wood to power the 
yacht. 

Back at the shed a further sur- 
prise came when John lifted a dust 
cover off a road vehicle: a 20 hp 1922 
Stanley Steamer, also in excellent 
condition, and ready for a test drive. 
There are reputedly only six of these 
vehicles left in the world and I was 
just about to go for a ride in one of 
them, but first . . . gotta find a box of 
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matches . . . to light the ‘boiler’ under the bonnet where a 
normal engine would go. 

The boiler lit up easily and when the required pres- 
sure was reached (which didn't take long) I dusted down 
my clothes for fear of dirtying this wondrous machine. The 
take off out of the shed was very smooth, and there was the 
smell of the steam, oil, and nostalgia, as we drove around 
the back blocks on a good tarred road, like steam toads 
escaped from Toad Hall. A few minor adjustments: the 
pilot light and pressure settings, then back to the shed. 

When I was taking a few more photos, I noticed the 
Stanley badge missing from the radiator! Disaster. There 
wouldn't be one to buy anywhere; it could be anywhere 
along ten km of road we'd travelled. I packed a water 
bottle and set off, finding it again, undamaged, on the 
return trip, in the grass — not 75 metres away from the 
shed. The big grin I had when approaching John said it all. 


In to Maryborough 

John lent me his ute to explore the historic town of 
Maryborough and its general store — still complete since 
the 1880s, and where anything from sewing needles to 
ships’ anchors could be purchased. I am fascinated by old 
gear, and spent a happy hour there. In the subdued light 
inside I asked the lady who was writing at a desk about the 
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old ships that came along the Mary River, from Hervey 
Bay. Imagine the surprise I got when ‘she’ turned out to be 
a lifelike model. 

At à visit to a foundry, where anything in non ferrous 
metals can be moulded, I watched as a huge pot of red hot 
liquid bronze was being poured for a boat propeller. And a 
steam engine was being made as the power unit for a train 
that will run around a local park. There are so many things 
of interest in these country towns. 

Meanwhile, back at the farm, the days slipped by all 
too soon. I'd have to think about getting back to my job 
and the same old routine: taking guests out on the yacht, 
anchoring in some quiet waterway behind an island, being 
host to travellers from all over the world, sailing out into 
the ocean on good days, spotting dolphins, the occasional 
whale, and all the time being very laid back, oh hum. Can 
be quite boring . . . never. 


* Wwoofing is a cheap and cheerful way to see a coun- 
try, visit places and meet people a regular tourist 
wouldn't encounter. Many people also use it as a way to 
check out an area or way of life before trying it for 
themselves. Whether as a wwoofer or a host, give it a 
£0. You have nothing to lose and much to gain. For 
further details contact: WWOOF Australia, W Tree, 
Buchan, Victoria, 3885, phone (03) 5155 0218. 
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Wildlife Doctor 


by Dr Barry Traill 


Chiltern, Victoria. 


Want to know how you can get your local wildlife 
to love you? Living harmoniously with Nature 


means learning how to encourage wildlife and their 
habitat. Earth Garden encourages any reader to contact our very own 
specialist, Dr Barry Traill. Write to Earth Garden, PO Box 2, Trentham, Victoria, 3458, 
fax (03) 5424 1743 or e-mail <info@earthgarden.com.au>. 


Eight useful rules 
Dear Barry, 

I have a question about the value of small areas for 
wildlife habitat. With my partner and two year old I’ve just 
moved into a small piece of bushland. We're in a up-scale 
shed at the moment but aim to build a house soon. The 
block is about 12 acres (five hectares), half of it with some 
biggish old ironbarks and I think some box trees. There are 
red gum trees at the base of the property along a creek but 
the rest is a cleared paddock. It was formerly a sheep 
paddock. I’ve had conflicting advice as to whether it's 
worth much for wildlife. It's quite small but I see a lot of 
birds — honeyeaters, thrushes and finches. We've also got 
wallabies and kangaroos and a brown snake recently! 

Is it worth protecting such a small area? And is there 
any general advice you have for what we should do to make 
it better habitat for wildlife? "We've been thinking of 
putting in a plantation of ironbark trees on the paddock for 
firewood and wildlife. 

Matthew, Newstead, Victoria. 


Dear Mathew, 

The short answer is yes, your block is very valuable 
as wildlife habitat. You have mature indigenous trees. 
You live in box-ironbark country, which has been highly 
cleared and modified, making the bits that are left impor- 
tant for a number of threatened species. You don't talk 
about the understorey but having ironbarks indicates that 
some or much of the block has infertile sedimentary soils. 
This is poor for farming and gardening but usually good for 
natural regeneration. Infertile soils are generally less prone 
to weed invasion. This means you are likely to have some 
of the original understorey plants and native grasses, even 
if it's been heavily grazed in the past. These may start to 
reappear now that the sheep are off. 

What native animal species you get will depend to a 
large degree on what habitat is nearby. Obviously 12 acres 
in and of itself isn't large enough to support viable 


populations in the long term of any or many native birds, 
mammals or reptiles. However, as part of a larger area of 
habitat throughout the district — which I know Newstead 
has — then your block can be an important cog in keeping 
many native species alive and well, including populations 
of some threatened species such as swift parrots and tuans. 

People often ask the question of how to make wild- 
life habitat on their land “better”. This can be difficult as it 
can be very site specific. Managing a coastal wetland is 
different to managing an ironbark woodland, which is dif- 
ferent to managing a rainforest thicket. Also of course 
even bare paddocks are ‘habitat’ for some species like 
magpies. I assume by 'improving' habitat people usually 
mean to as far as possible restore the original pre-European 
habitat at a particular site — at most sites this will protect 
the greatest diversity of native species, and protect the most 
threatened species. 

Ive found the eight rules below quite helpful as 
general advice, especially for temperate and sub-tropical 
parts of the continent which have been partly or largely 
cleared: 


Eight useful rules for improving habitat 
1. Protect and enhance what's left first. Don't put energy 
into recreating habitat until you or your organisation have 
protected what's left. This means both at the single prop- 
erty level and at the regional, State and national level. 


2. If you do recreate habitat aim (if possible) to recreate 
what was there prior to clearing. Put in understorey as well 
as trees. 


3. Big areas are more important than small areas (size does 
matter, rule number 1). Small remnants can be very impor- 
tant but larger areas are more likely to support viable 
populations of native wildlife into the future. 


4. Big trees are better (size does matter, rule number 2). 
Ten, 20 or even 100 saplings don't have the habitat value 
that a big tree has for most birds and other native animals. 
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5. Dead wood is important habitat. Leave it standing, 


leave it fallen. 


6. Understorey matters. Don't damage an area with a 


native understorey when planting more trees. 
7. Grazing by stock of woodland or native 
grassland sites? If it hasn't been 
grazed regularly don't start now. If 

it’s moderately to heavily treed 

stop grazing if you can. If it’s 
more of an open grassland or 
open grassy woodland and 
has been grazed for a long 
time, be conservative, 
maybe reduce grazing if you 
can and keep grazing out to 
allow seed set. This may be 
tricky and can be very site 
specific depending on the 
country and what weeds are 
there. Get expert advice if 
you want to be sure of the best 
approach. 

8. Just to reinforce the point, 
protect and enhance what’s 
left first! 

Instead of doing a lot 
of work quickly, for your 
block I’d actually recom- 
mend ‘the stubby and chair 
strategy’ for a while. Grab a 
chair and a drink and sit there for 
several months and see what 
happens. 

By the time this autumn Earth Garden is 
published the drought will have broken or is likely to break 
shortly. Regeneration of trees and shrubs is often quite 
prolific after drought times in lower rainfall areas, like the 
ironbark country where you are. You may not need to put 
in a plantation — the native seed may already be there, 
ready to come up now that the sheep have gone. 

I emphasise this because there is often a tendency for 


uo Save Money Save Water Chemical Free 


eco~ball” 


SAVE MONEY 
SAVE WATER 


Replaces all soaps and detergents in your washing machine 
No need to use your rinse cycle — save water and power 
Environmentally friendly 
Hypo-allergenic and anti-bacterial 
No harsh detergents or chemicals to pollute our waterways 


SUPER CHARGED LAUNDRY BALLS 


For free leaflet or to order: 
Safe Eco Products, PO Box 522, Daylesford VIC 3460 
Phone/Fax: 03 5348 7988 
Email: safeecoproducts@bigpond.com 


46 EARTH GARDEN — March — May 2003 


new landowners to want to *do something' to make things 
better quickly — stick in a corridor, plant some trees 
quickly. Especially in drier country, the chair and stubby 
strategy can work better in the long run. Regen- 
eration events are naturally sporadic in lower 
rainfall areas. A year or two of patience 
may let natural regeneration start — es- 
pecially if the land isn't weed choked. 
If you would like to have more 
knowledge for management the 
Department of Environment in 
Victoria runs an excellent ‘Box- 
Ironbark Ecology Course' in the 
spring for interested landholders 
and others who want to know 
better how to manage box or 
ironbark forests and wood- 
lands. It's an excellent residen- 
tial course which is particularly 
cheap for landholders. Contact 
Di Marshall on (03) 9412 4011 

for more details. 

Enjoy your big ironbarks 
and keep an eye out for my fa- 
vourite animal — tuans. 

Cheers, Barry. 


Coconuts and cats 
Dear ‘Earth Garden’ , 

Pd (we'd) like to re- 

spond to two items in Doctor 
Wildlife of the December 2001 
issue (EG 118), a) ‘Artificial 
homes for small birds’ and b) 
‘One useful thing to do with a live cat’. 
a. Unlike Barry, we (myself and ‘Black girl’ — Louisa) 
live in an uptown bush camp in the Northern Territory with 
our two year old pit bull/kelpie/dingo bitch — ‘Rusty 
Girl"— aka ‘Whato’ (which means idiot) who we've been 
training to respect and get along with all the native wildlife, 
except of course vermin cats. 


New Holland Honeyeater 
Phylidonyris novaehollandiae 


Katie Hollis ihoes 
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I have to admire Rusty Girl's obedience to sit, pas- 
sive (as commanded) as one, or even more hungry local 
*Ngarl' (bandicoots) saunter into camp at night to accept 
bits of fish, steak, kangaroo or lamb chops from our hands 
at the dinner table, or quite brazenly finish off what Rusty 
Girl has not finished off in her tucker box. 

Getting on — we come across very good quality 
hollow logs which we toss in the tray of the Land Bruiser 
(you need one up here!) which we either distribute in the 
bush around camp as handy units for goannas, bandicoots 
and so on, or put in trees. 

For very small birds like pardalotes and finches, we 
get coconuts (like the discards at Darwin's night markets) 
which retain the husk and usually have a small hole 
chopped through the husk and shell. Let the green ants eat 
out the flesh, or gouge it out with a sharp steel rod, and 
thrust a sharpened wooden spike into the husk as a door 
perch. Twine a wire harness into the coconut and hang 
them from boughs between 4 and 8 feet (1.2 to 2.4 m) from 
the ground. You must make sure that the nest opening is 
hanging at an attitude that is not going to be flooded with 
rain with every tropical downpour. 

With delight we have observed that a number of 

small bird species have adopted the hanging hollowed 
coconuts as acceptable nesting hollows. Some use more 
than one. 
b. ‘One useful thing to do with a live cat’ is: convert it to a 
dead cat! Rusty Girl is keen on this task. This is usually 
done with a high velocity lead injection (.22 is adequate) or 
a bolt or arrow from a quality cross bow or long bow 
(although we are aware that procedure is now very difficult 
in places like NSW where bureaucratic pedantism has now 
made it almost a criminal offence to possess anything more 
than knives and forks in your kitchen drawers — Ya poor 
bastards! I feel sorry for you! We won't let it happen 
here!). 

Anyway .. . once the cat has 
been converted to meat, skin it, quar- 
ter it and put it in the mud crab pots. 

Mud crabs just love cat flesh! 


Quality axes made in Queensland, COD to any P.O. 

in Australia. For brochure & colour photo, write to 

D. & M. Shaw, 18 The Locale, Nerang, Qld. 4211 
or Ph: 07 5578 2920 or 0409 994209 


AUSAXE > 


And Louisa, Rusty Girl and I just love cooked mud crab. 
It's a far more productive use for dead cat than to just dig 
another hole down the corner of a southern Sydney subur- 
ban yard after our Staffordshire Charlie (god bless his soul) 
dealt with them.* 

Peter and Louisa (the Black Girl) and Rusty Girl, 
Palmerston, NT. 


*PS: Any serious ex-cat owners who lost cats between 
1970-1978 within 4-5 km radius of Saunders Bay Rd, 
Caringbah, may find the remains buried in the right-hand 
back corner of 22 Saunders Bay Rd, Caringbah, NSW. 


Dear Peter, Louisa and Rusty Girl, 

Mmmmnm. I’ve never had a letter that covers cats, 
bandicoots, bird boxes, coconuts, gun laws, mud crabs, and 
secret burial spots before. So thank you! I’m sure that 
many readers will be interested in your methods both in 
attracting native wildlife and feral control. 

lll send on to you any correspondence that Earth 
Garden receives from interested residents of Caringbah. 

And I'll drop in for a crab when I’m in Darwin next. 
We are getting a campaign going to stop the horrific whole- 
sale clearing in the Daly River catchment — which will be 
very bad for the mud-crab and barra fishing. You guys and 
Rusty Girl may be able to help. 

Cheers, Barry. ' 


PS: Peter, apologies for the delay in putting your letter into 
EG. I got your letter when it came in a year ago, then 
misfiled it until I successfully extracted it the other day. 
PSS: The publishers of Earth Garden, Alan and Judith 
Gray, also have a Staffordshire terrier.* 


*Editor's note: true, but he thinks he's a door mouse. 
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WC ALS i$ cro E 
.« When designing her place, Jenny drew a concept 
plan which showed where things should be but 
didn't detail exact positions. 


Jenny Allen's 1.2 hectare garden at 
Maleny in Queensland reflects the 
knowledge she has built up while 
designing more than 100 Australian 
_ gardens, and teaching permaculture from : 
Australia to Jordan and Bangladesh. 


Jenny Allen is the author of the highly-acclaimed Paradise In Your Garden, a 
brilliant new permaculture guide to food self-sufficiency in Australia." The 
photos alone will fill you with inspiration, but Jenny's entertaining writing style 
can also motivate you to produce all your food needs within 25 metres of your 
house. In this excerpt from Jenny's book, we wander through Jenny's garden, 
gathering food for a Sunday feast. 


by Jenny Allen 
Maleny, Queensland. 


T TIMES creating a'paradise may feel like a hard 

slog. Yet for me it only takes the taste of one fresh 

feijoa, the colourful splash of a new bird species 
moving in, or the feel of winter sun radiant over my back as 
I drink tea in the garden, and I’m assured it's this world of 
peace, harmony and intrigue I want to live in. 

Join me for this Sunday morning while I stroll 
through the garden soaking up the pleasures of paradise, 
gathering exotic food for a banquet lunch. It's a clear and 
brisk May morning; filtered sunlight stretches through in 
golden shafts. The orange tree swells its sunshine orbs 
with sweet nectar. Immediately next to it the mulberry tree 
has begun to hibernate. Its leaves are shrivelling, brown 
and brittle. Its life is now a rehearsal for death. These two 
trees are responding to one season . . . Nature balancing 
opposites. 
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In a similar way we strive to balance the ideal and the 
practical; the means and the ends; paradise and the shovel- 
ling of compost to create it. 

Today I will follow the path of the orange tree. It is 
to be a day of abundance. There is an old Sanskrit saying: 
Atithi Devo Bhava, A guest is equal to God. 

Five guests are coming, all with supernatural 
appetites. 

The recipes for today's banquet will be determined 
by what's in season. I tentatively drool over the possibili- 
ties of a dip, an Australian frittatta, a Greek salad with 
exotic accessories, a chocolate pudding fruit mousse, fruit 
salad and an Australian summer pudding. I know once I’m 
in the garden I could be sidetracked. So I head resolutely to 
where I'll harvest the appetiser. From there I shall pluck 
my way through to dessert. Let's see what's in the Green 
Pages when I let my taste buds do the walking. 

Eggplants abound — so Fl roast these with the 
enormous Russian garlic, which I’ve stored to last the year, 


and blend them to make the dip. Fortunately the garlic has 
a subtle flavour or we'd be stripping the paint off the wall 
with merely light conversation. 

This dense and delectable dip should be scooped 
with something light. Fresh slivers of the crisp Yucon 
tuber Polymnia sonchifolia will be perfect. Until recently, 
this was a rarity in Australia. Now, it's starting to grow on 
us because it's readily cultivated, produces abundant 
crunchy tubers, and tastes like a delicious mix of apple and 
carrot. 


Main course 

Now wandering into the main course zone. The 
frittatta will use a lot of garden produce: potatoes, spring 
onions, society garlic, marjoram, ruby red chard and the 
native Australian spinach, Warrigal greens. Early settlers 
in Australia were so busy recreating Britain that the local 
food and flavours tended to be overlooked. This situation 
has barely improved. Wheat farmers out west spray 
Warrigal greens as a weed, while it's a regular on many 
tables of Mediterranean Europe. 

Two red capsicums will boost the colour and flavour 
of the frittatta — chargrilled, puréed and then drizzled over 
the top. 


Greek salad 

The Greek salad will include a variety of atypical 
greens: the leafy mushroom plant tastes like mushrooms; 
the sweet leaf bush tastes like young peas; and the Leba- 
nese cress tastes like carrot. These will be combined with 
Asian greens and placed on top of rocket to lift the flavour 
to the stars. 

My taste buds, best friends of the inner child, are 
aroused with delight at the prospect of dessert. Last week, 
I harvested five chocolate pudding fruits: they need about 
seven days to ripen. They're ready when they turn marsh- 
mallow soft and mocha brown. Blended with yoghurt, 
honey and vanilla they make a healthy and, most impor- 
tantly, a tasty, full-bodied chocolate mousse. 

The ever-producing, dependable babaco will be the 
heart of the fruit salad. It originally came from the high- 
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lands of Ecuador. While not as sweet as pawpaw it’s a 
sadly neglected cousin. Give it the attention it deserves and 
its tangy flavour will romance your palate as it takes your 
memory for a walk down pineapple and strawberry lane. 

To ginger up the occasion I add robust flavours. 
Following a piquant trail I allow my steps to be guided by 
my nose towards the creamy white guavas. The aroma 
from just one of these fruits can decorate a room. Shops 
and supermarkets rarely supply these guavas (in fact they 
rarely stock any of the items I’m harvesting today) because 
they have little hard seeds and their shelf life would prob- 
ably have to be improved by implanting a gene from a 
radiantly aging old woman (someone for whom being left 
on the shelf was a career move). 


Summer pudding 

My Australian summer pudding will be an adaptation 
of the traditional English one. It will keep the fruits with 
vivid colours, notably the vibrant red native raspberries. I 
bought the raspberry canes five years ago from an Aborigi- 
nal group in northern New South Wales. They selected and 
cultivated native varieties of plants to produce bigger and 
tastier fruit. They have succeeded with panache. 

I go to the kitchen to mix and match the day’s har- 
vest. A number of ingredients which we’ve cultivated and 
stored need to be brought into play. Included are items 
we’ve bought. I’m not sufficiently focussed to make it all 
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from the garden. It's possible, of course, but trying to be 
fully self-sufficient can turn gardening from a delight to 


hard work. 

I cover the table with sizable banana 
leaves and make a display for the centre out 
of a water-filled dish with colour-splashed 
flowers and candles floating in it. 

The guests arrive hungry. 

Yucon is splayed around the roasted 
The warrigal 


zled with roasted red capsicum sauce and 
given a finishing sprinkle of native pepper. 
The Greek salad is a festival of greens, fetta, 
artichokes and roasted walnuts. 

As the laugh-o-meter reaches maxi- 
mum score, the fruit salad is mixed with nuts 
and dressed with a dash of Cointreau. The 
chocolate pudding fruit mousse is covered 
with shaved chocolate and the colourful Aus- 
tralian summer pudding is served with 
creamy macadamia nut ice-cream. 


* * * 


Our garden delights raise the guests" curios- 
ity. However, this is not just why we grow 


of precious 
water 

down the 
toilet? 


nature LOO 


Australia's best selling domestic 
waterless toilets 


PRICES START AT JUST $665 


No water * No chemicals ¢ Expandable capacity 


See it at www.nature-loo.com.au 
Or call now for a comprehensive info pack 


07 3870 5037 


EARTH GARDEN — March — May 2003 


50 


*To order a copy of 
Paradise In Your Garden, 
$49.95 inc GST plus $9.50 
postage, phone The Good 

Life Book Club on (03) 
5424 1814, or write to PO 
Box 2 Trentham, Victoria, 
3458, for a free catalogue 

with more details of 
the book. 


them. We grow them because they are also easy to pro- 
duce, resistant to pests and diseases, often difficult to buy 


and, most importantly, tasty. Diversity is 
the spice of life and a main principle of 
permaculture. Sadly, the world seems to be 
heading the other way. Many supermarkets 
focus little on variety, flavour, aroma or nu- 
trition as their ‘fresh’ food is often designed 
primarily to travel and keep: tomatoes that 
can be harvested by machine, dropped onto 
a conveyor belt and then sent across the 
country. They no longer even splat when 
you drop them — although they may just 
bounce. 

Supermarkets are often designed with 
seduction areas at the furthest points of their 
perimeter so customers trek all the way 
around. The perimeter is where their high 
profit items are. They also entice you to lap 
the aisles so that you are exposed to as many 
products as possible. 

A permaculture garden is laid out dif- 
ferently. It's designed for least work for 
maximum gain. Today's banquet was all 
harvested from within 25 metres of the front 
door — and is as fresh as can be. Just wait 
until you taste it. 


Keep your cool anywhere.... 


Frostbite. 
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by Alanna Moore 


From Transylvanian Naked Necks to Araucanas — Alanna 
welcomes reader' queries about living with chooks. Write to 
Earth Garden, PO Box 2 Trentham, Vic, 3458 or email 
<info@earthgarden.com.au>. 


Hello readers, 
I hope everyone has been keeping their gardens well 
mulched and drought-proofed over summer. For those 
lucky people in the north who get an autumn wet season the 
mulch will also prevent the soil from washing away. 

But how to keep the fowls from scratching the mulch 
away? This is where chooks can be the most bothersome 
creatures. Better than yelling at them at intervals — try 
rough or heavy mulch over the finer mulch. Sticks, bits of 
log, rocks or gravel can be very useful protectors. Other- 
wise some temporary walls of shadecloth around gardens 
might be good. For ducks, such barriers 
can be quite low — around 400 mm high 
(16 inches) would be enough. 

Happy chooking! 


Not enough eggs 
Dear Alanna, 

Over the past year my husband 
and I have been delving into the world 
of permaculture and chooks. We started 
reading EG about the same time and 
have found it an invaluable resource. 
We bought ten day old chickens and 
have raised them in a ‘loving environ- 
ment’ (our children are especially lov- 
ing!). Out of the ten were two roosters 
which we only recently removed from 
the chook yard because they started 
crowing and we live on a suburban 
block. The roosters were quite ‘active’ 
and we hoped that when they left, our 
girls would start laying well. They 
haven’t. Some days we get five eggs out 
of eight and other days we get one. They are probably 
about 30 weeks old by now. They are being fed on mixed 
cracked grain with molasses. Do you know of any reason 
they may not be laying? 

Many thanks, 
Peter, Kylie, Amelia, Campbell & Elijah Evans, Brisbane, 
Queensland. 


Dear Evans family, 
What variety of hens are these I wonder? Perhaps a 


Most children quickly bond with 
chooks, but roosters can be a 
problem in suburban areas, and 
aggressive roosters can attack 
small children. 


commercial breed that has a very high protein requirement? 
You probably need to give them a lot more protein in their 
diet. Layer pellets are the easiest way to go. By the way, 
roosters have nothing to do with egg production. It’s all in 
the hens’ genes. 


Chook dome design 
Dear Alanna, 

I read your response to Neta about chook domes in 
the latest Earth Garden (EG 122) with great interest. We 
built a Linda Woodrow chook dome (along with the circu- 
lar vegie beds) a year and a half ago 
now, and although we are sold on the 
theory, we have found that the practice 
has problems. 

We followed Linda’s instructions to 
the letter and found the dome went to- 
gether without any major hitches, but 
were surprised at how floppy the fin- 
ished structure was when trying to move 
it on to the next circle. In place it has 
sufficient strength, but moving it is al- 
ways an adventure. 

Tall people would manage best, be- 
cause the only satisfactory way to go is 
to get inside and lift from the middle. 
The first autumn it was in use, stocked 
with 12 Australorp hens, we had very 
strong winds come through our property 
in the middle of the night. 

I went outside to check on the girls, to 
see that the dome had not blown away, 
and found that it was still there, but the 
top section had collapsed in on itself due 
to the weight of all 12 hens huddled 
together on their roost platform and the wind blowing on 
the tarp over the dome. 

The roost platform was almost vertical, with all 12 
chooks still hanging on! A bamboo pole lashed to each 
corner of the roost platform solved that little problem, but 
the dome has never really regained its proper ‘dome’ 
shape! 

The fact that the PVC conduit breaks down in sun- 
light is also a worry — both for the time taken to build the 
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thing, the cost involved in replacing regularly, and the waste 
factor. I really like to build things to last! I am really going 
to have to investigate making a proper geodesic dome based 
on pentagons, in a durable material. Will let you know if I 
have any success! Best wishes, 

Rhiannon Maclagan. 


Thanks for that Rhiannon, 

It would be good not to have to use PVC for some- 
thing like this as its manufacture has a nasty impact (heavy 
metals) on the environment. Metal domes are expensive ... 
perhaps readers might have some other ideas on this. I find 
using timber with linear structures so much easier, cheaper, 
reliable. Why not try a tee-pee shape — it's still the aes- 
thetic circle you'd like. Or a converted yurt style? 


Apple cider vinegar 
Hi Alanna, 

We very much enjoyed your latest magazine column. 
Julia and Brian Leaver of Maitland had a problem with 
tough eating fowls. Dr Jarvis in Folk Medicine: a New 
England almanac of natural health care from a noted Ver- 
mont country doctor (published in 1958) advises pouring 
one teaspoon of apple cider vinegar (organic of course!) 
down the fowl’s throat for a few days before slaughtering. 
This makes the meat of even the oldest and toughest bird 
tender. 

He also recommended dosing other animals before 
slaughtering for home use (on their rations or in water) with 
apple cider vinegar to make their meat tender — a greater 
quantity according to size. 


Thanks for the tip (I can't find your name) and, yes, 
the old apple cider vinegar is useful for so many things. If I 
was dosing an animal, however, I would be diluting it some- 
what first, as it is strong stuff. Organic farmers usually add 
it to livestock water and many people take it themselves. It's 
so strong that you only need one teaspoon in a cup of hot 
water plus honey to make a very nice bedtime drink. 


Bare bottoms 
Hello Alanna, 
Perhaps you can help. Our chooks — Rhode Island 
Red and Orpington white crosses — have lost most of their 
tail and rear end feathers, and look really bad. They seem 
cheerful enough, are laying well at about seven to eight eggs 
per day from nine birds, but their naked bums look really 
sore, and are probably itching as they love dust baths. There 
are no (visible) bugs. This has been going on for at least a 
couple of months and shows no sign of clearing up. We feed 
them mostly egg-a-day pellets but also grains and kitchen 
bits especially green stuff. They are in their second year. 
They seemed to be worse on grain. A friend suggested 
lack of protein but there has been no visible improvement 
after a month on 16 per cent protein egg a day. Got any 
suggestions? 
Mark & Grace, Coromandel Valley, South Australia. 
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Dear Mark & Grace, 

Another tricky one. Without seeing the birds, what can 
Isay? You say no visible bugs. Have you closely examined 
under the wings, where lice love to hang out? This wouldn't 
account for bare bums though. I don't know what an egg-a- 
day pellet consists of but with that name . . . you could 
probably win a case with the Department of Fair Trading. 
Any bird that lays one egg every single day will succumb to 
layer fatigue before too long. It's an unfair expectation. 

They probably have a nutritional deficiency. If I were 
you I'd be looking at giving them herbal tonics. Add ground 
up dried nettles or seaweed powder to feed, apple cider 
vinegar (one teaspoon) and garlic (one clove per bird) to 
water. Linseed is an especially good feather tonic — boil 
them up first though and don't overfeed. Good luck! 


Query on quolls 
G' Day from the Tassie bush, 

We are moving to a new place — yet to be built. Do 
you have any plans or ideas or whatever for a chook house 
that does not allow quolls (native cats) ANY entrance? 
Thank you, 

Buck and Joan. 


Dear Buck and Joan, 

You have a formidable enemy in the quoll and will 
need very strong wire mesh to start with, so that they can't 
chew through. If you look at the chook house design featured 
in my last column you may have noticed the wire ‘skirt’ 
extending beyond the pen. This prevents any burrowing 
animals from entering. I don't know if quolls burrow, but 
bandicoots will, when they see some free tucker inside 
tempting them. Bandicoots' burrowing would allow pythons 
to slither inside later, from my own experience. The wire 
mesh ‘skirt’ ended that. Good luck! 


Chook lice 
Hi Alanna, 

We have set up a mandala garden using a chook dome 
tractor with ten chooks and a young rooster. A couple of 
months ago we were given a broody chook with eggs so we 
put her in an old chook shed on the property by herself. We 
had previously used this shed for fattening up some pigs and 
had had no problems. But, when we put this chook in (and 
two subsequent chicks) the place came alive with bugs — 
chook lice possibly — and if anyone went near them you 
would be covered in them and they bite. We did discover 
that the previous owners had problems with chook lice. 

We thought we had stopped the problem by giving the 
shed a good clean out, burning the mulch, using a neem tea, 
fresh wormwood and lime everywhere. So, we introduced 
them into the chook dome. And, once again the bugs started 
— they are even crawling all over the eggs. How can we 
improve this situation? Are chook lice a health hazard for the 
chooks as two of the chicks died on day two for no apparent 
reason but they were covered in the lice. I would really 
appreciate some advice. 


Thanks very much, 
Sharon Millett, Gin Gin, Qld. 


Sharon, 

I can really sympathise with 
you! A mild solution of tea tree oil 
sprayed all around works wonders 
and is what many commercial or- 
ganic people use. The sitting hen is 
most vulnerable — it must be unbear- 
able for her. Many will abandon eggs 
in order to deal with them, by lots of 
dust bathing. If you know where 
your birds take their dust bath you 
can sprinkle lime there too. There are 
other methods and anti-lice sub- 
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stances described in my book, 
Backyard Poultry — Naturally. As 
you have observed lice will kill 
chicks, so it is a serious problem. Plus they can be very 
itchy on people and I’ve even had lice crawling in my bed at 
night! (You have to quarantine clothes and take lots of 
showers to avoid this happening.) So get spraying and lots 
of luck! 


Introducing new birds 
Dear Alanna, 

Thank you for your articles in Earth Garden. As lam 
new to country living I find your articles very informative. 
I love my girls and have just acquired a rooster. I was 
advised by the local produce store not to put him straight in 
with the girls as they will pick on him as he has not yet 
come of age. I believe him to be about 20 weeks. The four 
Light Sussex are about the same age but I also have three 
bantams in with them that are about 14 months. We have 
him in the chook pen but separated and he appears very 
keen to get in with them. He can see them. I do not feel 
comfortable having him in such a little space, about 2 ft by 
4 ft (60 cm by 120 cm). When do you think I could let him 
face the girls? Also I have heard that you shouldn't feed 
them meat scraps. Why? Thank you in advance, 

Julie Middleton. 


Dear Julie, 

It’s always good to follow your instincts but if it 
doesn’t work out, he can always go back in the detention 
centre. Just keep an eye on them, but I’m sure they will sort 
things out. Sometimes when you see their pecking order 
behaviour it can seem quite cruel, and it can be rough to 
start with. But when the new birds have settled in and 
sorted themselves out, then it’s usually only a bit of harm- 
less kowtowing, because everyone knows their place. 

As for meat scraps, in commercial operations there 
are restrictions on the feeding of ‘swill’, that is kitchen 
scraps, because these might harbour moulds or other 
nasties. As long as you don’t wait until everything is rotten 
before you feed it to them it’s fine in the backyard situation. 


EG 122 prevents any burrowing animals from entering. 


Commonsense would say that whatever we eat must 
be okay for these omnivorous birds. However I would 
caution the feeding of too much white bread. Some people 
get swags of old bread free from bakers for their animals. 
But it is known to make native animals sick and I’m sure it’s 
implicated in the deficiency related diseases of humans. 
There’s basically bugger-all nutrition in white bread. 
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Time to Wake 
WTematees to Tosk 


Whether you’re buying cases of ripe cooking tomatoes for five cents a tonne at the 
local market, or running out of ideas for using your homegrown excess, Earth 
Garden’s wandering garden chef, Gary Thomas, has a special, tasty recipe so you 
can take advantage of the current tomato glut. 


by Gary Thomas 


Daylesford, Victoria. 


Tomato pancakes 

8 large ripe tomatoes 

| large salad onion 

| large green capsicum, seeds and membrane 

removed 

| tsp sugar 

1-2 tsp salt 

1-2 tbs native black pepper (ordinary black pepper 

can be substituted) 

half cup self-raising flour 

olive oil for frying. 
1. Medium finely chop tomatoes, onion and cap- 
sicum. Mix well together in a bowl with the 
sugar, salt and pepper. 
2. Gradually add the flour to form a 
thick mixture. Flour quantities re- 
quired may vary from tomato to to- 
mato. 
3. Heat olive oil in a small frypan. 
Place soup-spoon size dollops of 
mixture in the hot oil and fry gently 
until firm and small bubbles appear 
through the pancake. Flip and fry for 
one minute more. Drain. If the edges 
blacken, cook a little more slowly. 
4. Eaten anytime and great cooked in a batch 
and reheated as needed, these pancakes are lovely served 
with some fried eggplant rounds, cucumber and sharp 
Greek salad dressing. 


Removing tomato skins 

Tomato skins don't need to be removed if the pot is 
going to be strained later on. However, I do find that the 
stringy nature of the cooked and separated skins is unpalat- 


54 EARTH GARDEN — March — May 2003 


able in any quantity. These are the two best methods I 
know for removing the skins. 

1. Keep a big pot of water on the boil. Plunge the 
tomatoes several at a time into the pot for twenty to thirty 
seconds. Remove to a sink of cold water. The skins are 
then easy to slip off with a bit of light finger work. 

2. Skewer and hold over a gas flame, rotating the tomato 
so the skin chars on all sides. Peel away loosened skin. 


Tomato concasse 
This is a sauce for pizza and pasta, good bottled and 
frozen. 
5 kilograms skinned tomatoes 
1 litre good olive oil 
5 large onions, chopped 
a good carrot or two 
3-4 whole cloves of garlic 
3 tsp fresh minced chili 
1 cup parsley, chopped 
salt, pepper and sugar to taste. 
1. Roast garlic in oven until the 
individual cloves are soft to the 
touch and separate easily from the 
husk. 
2. Heat the olive oil in a large 
saucepan, add the onions and as 
they soften and finely chop the 
carrot. Add carrot to the pot. 
3. Add whole or roughly chopped 
tomatoes and the garlic. Add a cup or 
two of water to get the sauce started if the 
tomatoes are still firm. 
4. Add chili, parsley and a little seasoning. 
5. Stir well, bring to the boil then reduce to a bare simmer. 
6. Simmer without a lid so the sauce can reduce and 
thicken. Stir occasionally to prevent it sticking to the 
bottom of the pot. The concasse is done when the litre of 
oil has returned from the sauce and sits in a slick on top of 


the tomato liquid. 

7. Strain off top layer of oil. Decant sauce into sterilised 
bottles, leaving three centimetres at the top. Fill this space 
with the reserved oil and/or fresh olive oil before capping. 
8. Point 7 can be ignored if freezing or sauce is being eaten 
within a week. Keep covered and refrigerated. 


Oven roasted semi-drieds 

These work particularly well in a fan-forced oven. 
1. Slice ripe tomatoes into quarters or sixths according to 
size. 
2. With a fork tine, flick out the seedy liquid portion of 
each wedge. This will take a little time but the result is 
worth it. 
3. Toss wedges in a large bowl with enough olive oil to 
cover. Season with salt, pepper, garlic slivers and fresh or 
dried thyme leaves. 
4. Place individually, skin side down, on a cake cooler on a 
baking tray. Cook in a slow oven up to four hours. Cool, 
bottle with extra olive oil or refrigerate. 
5. Eat in pasta or as antipasti. Blended with oil and 
breadcrumbs these make an intensely flavoured dip. 


Gazpacho 

This is a very tasty soup to start lunch or dinner, and 
this recipe requires a food processor. 

2 large red capsicums 

half a cup strained tomato juice 

6 large ripe tomatoes 

5-6 spring onions 

2 medium Spanish or salad onions 

2 large cucumbers 

half a cup olive oil 

half a cup red wine vinegar 

2 eggs 

cayenne pepper, salt, black pepper and freshly 

chopped dill to taste. 
1. Remove core, seeds and bitter white pith from the 
capsicums. 
2. Whisk together the vinegar, oil, tomato juice and eggs. 
3. In a good blender purée the capsicums with the cleaned 
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tomatoes and onions. Add the peeled and seeded cucum- 
bers. Process in small batches if necessary, adding the 
tomato juice mixture as needed to achieve a consistent 
blend. Do not over-purée: a good gazpacho should be 
robust I think. 

4. Stir in the seasonings to taste. About half a cup of fresh 
dill usually does me. Fresh mint can be substituted for a 
different taste. (Vietnamese mint will take it somewhere 
else entirely. I recommend increasing both tomato com- 
ponents by 50 per cent if you want to try this option.) 

5. Cover and chill for a few hours before serving. 


Tomato glaze 

This keeps (if covered) for a long time. Use as a 
various seasoning all through winter. 
1. Ruba kilogram of very ripe tomatoes through a coarse 
sieve and cook in a good pot over medium to high heat. 
2. When the level of liquid has reduced by about half, 
strain carefully through a fine wire mesh. Put back on the 
heat and reduce by another quarter. Strain again. 
3. The glaze is ready when it is cooked to the consistency 
of a syrup. Watch carefully because it will quickly cara- 
melise and burn from this point. 


Tomato jam 

1 kilogram sugar 

half a cup of water 

1 vanilla pod or a few drops of essence 

1 kilo chopped and drained tomato pulp 

half a cup apple juice. 
1. Dissolve the sugar in a pan with the water and vanilla. 
Cook until the syrup reaches the ball stage. This can be 
ascertained with a sugar thermometer (about 240 degrees) 
or by catching a little of the syrup on a spoon and drop- 
ping it into cold water. If it sets into little balls the syrup is 
ready. 
2. Run the tomatoes through a fine strainer (a mouli is 
good) and place in the syrup with the apple juice. Stir 
well. 
3. Cook the jam over strong heat until it reaches jelling 
stage again. This can be determined. Refer to point 1. 
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MAKE Your Own Paint TAN- 


Earth Garden’s Advertising Manager, Doug Falconer, continues his series of articles 
on experimenting with making natural paint. In this instalment Doug tells us how he 
uses ‘real’ lime wash. 


by Doug Falconer 
Barkers Creek, Victoria. 


UDGING by the letters and emails I’ve received 

following the first two articles in this series, it’s clear 

this is a subject close to many an Earth Gardener’s 
heart. It’s hard to imagine a topic that creates more heated 
debate than limewash. 


Lime time 

In my first epistle, I used hydrated lime to make my 
‘limewash’. I am now prepared to admit (generously, in 
my humble opinion) that the more correct term for such a 
concoction is ‘lime paint’. The hydrated lime so easily 
obtained from hardware stores and building suppliers is in 
fact a relatively low grade product containing a proportion 
of clay and other impurities, which ‘goes off’ after a time in 
contact with water. Therefore, if you’re going to make a 
paint with it, it’s better to make it fresh for each application, 
rather than letting it sit, even for a short time. 

‘Real’ limewash is made from lime putty, which in 
turn is made from true quicklime in a violent reaction with 


Teenagers often don’t seem to recognise subtlety — 
they usually want strong colour. 
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water, generating tremendous heat and boiling the mixture 
— not particularly recommended for the average do-it- 
yourselfer. Then it is best to leave the putty for a while to 
mature — in contrast to lime paint, the longer the better! 
The result is a very pure, water-soluble extract of lime, 
which is now ready to liven up your wall. 

Since I had no experience using this mysterious sub- 
stance, I did what any self-respecting DIY-er does: I made 
it up. Well, not really. I did my research and discovered 
that it is quite difficult to obtain small quantities of good 
quicklime, let alone start burning my own lime in a kiln. So 
I made allowances for living in a modern civilisation and 
let my fingers do the walking. 

There are several suppliers of matured lime putty in 
Australia. The nearest one to me was St Luke artist 
colourmen in Melbourne. An added bonus was that they 
also supply natural pigment and other additives I needed. 
St Luke is really an artist's supply store but principal, 
David Coles, is an Englishman with something of a passion 
for the ‘old ways’. After an hour in his beautiful shop, I 
emerged with enough stuff to paint the whole house, not 
just the actual project: the bedroom of the second most 
popular EG cover girl.* 

My research had also given me a few different reci- 
pes, but they all initially involved mixing the putty with 
water and sieving it, so 15 minutes later I had my basic 
limewash. The first thing to note is that it is a Jot thinner 
than my original ‘paint’. Hence the name ‘wash’ I guess; I 
get there slow, but I do get there. 


A pigment of the imagination 

As I indicated in the first article in EG 121, it is 
important to do test patches of colours, both because the 
wash dries much lighter than you'd think, and to experi- 
ment with the pigments. I had bought red, yellow and blue 
dry pigments, figuring I could make quite a few different 
colours with that combination. 

To call these compounds ‘natural’ is probably a little 
misleading, given that they all carry dire warnings of vari- 
ous levels of toxicity. This seems to relate to the fact that 
they are very dusty powders, which are easy to inhale if you 
do not take care. I certainly would not recommend them 
for anyone with an allergy, asthma or skin sensitivities. I 


Doug painted Lilly's room one January Saturday, 
when the temperature reached over 40? C, so the 
limewash dried in only two hours. 


would refer such people back to the first article, which 
outlines other ways of getting colour into natural paints, such 
as oxides, clays and vegetable colours. (When all else fails, 
you can also use commercial paint pigments, which the paint 
shops have no way of charging for — without the paint — so 
you can often get them for next to nothing.) 


Into the lion's den 

Unfortunately, I was painting a teenager’s room. 
Teenagers don't seem to recognise subtlety — they want 
strong colour, probably to complement their chaotic style of 
interior (non-)decoration. If the more earthy tones available 
from oxides are rejected, you are pretty much forced into 
using the more vibrant colours obtainable with the high 
colour pigments. 

After painting most of a wall with a kaleidoscope of 
test patches of various combinations of yellow, orange, red, 
green, mauve and blue, one particular blue got the nod. 
However, while doing all this, I noted that the pigments 
behaved quite differently. While the red and yellow ‘slaked’ 
quite readily into water, the blue always felt a bit reluctant. 

I remembered that Linda (EG's versatile editorial as- 
sistant) had told me she had found she needed to slake some 
colours in alcohol, so I tried some of the blue in some cheap 
vodka I just happened to have in the cupboard. It worked a 
treat, though I had some difficulty convincing the teenager 
I'd been working in her room, not partying. Once slaked in a 
little vodka, the blue pigment mixed quite happily into the 
wash. 


Slake? 


Don't be confused by the term slake — it just means to 
pre-mix the substance with a ‘friendly’ solvent. In the case 
of lime-based paints and washes, this is usually just water 
but is occasionally alcohol or a weak acid such as vinegar or 


Make Your Own 
Limewash Brush 


Regular reader and letter writer, John Guest, has 
suggested a do-it-yourself alternative to the classic 
(expensive) limewash brush. 
1. Make a handle with the two elongated holes in it, 
as above. 
2. Feed fine grass, cut to about 25 cm through the 
holes (evenly on both sides) and secure it with tight 
string or twine just under the handle. 
3. Trim the grass evenly. 

Congratulations! You've just made a tradi- 
tional limewash brush and saved about $50. 


lemon juice. It all depends on the nature of the substance 
involved and experimentation is the keyword. 


How many coats? 

The difference between the new limewash and my 
original lime paint was immediately apparent when we 
started applying the limewash to the wall. The lime paint is 
quite similar to ‘normal’ paint, and needs only a coat or 
two. The limewash, on the other hand, is very thin, almost 
like water, and takes quite a few coats to begin to change 
the existing colour. We were painting over an old pink 
plastic paint, so it took three coats before we could begin to 
judge the results, and a couple more before we were happy. 
If I had my time over, I'd definitely have done a more 
thorough job of preparing the old paint — washing with 
sugar soap for instance. I had only given it a rough wash 
down, and it became apparent as we applied the wash that 
the cleaner the old paint, the better the wash ‘took’. 

Apply the limewash thinly with a big soft brush — it 
goes on much more quickly than ordinary paint, because all 
you really have to do is wet the wall evenly and prevent 
dripping. 

Coats are applied 24 hours apart, and it's a lot of fun 
to watch the room gradually changing appearance. Gradu- 
ally, the old is replaced with the new, and the walls begin to 
come alive with that characteristic limewash glow, which 
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results from the lime absorbing carbon dioxide and turning 
back into limestone, absorbing and reflecting light in its 
unique way. 


Dust busting 

Lime tends to *dust' — rub off and get into every- 
thing, including your lungs. The effect decreases over time 
but it has always bothered me. In previous paints, I’ve used 
linseed oil (which tends to yellow the mix) or PVA 
(Acropol, Bondcrete, boo, hiss) to decrease the amount of 
dusting, but David suggested something else he's been ex- 
perimenting with: ethyl cellulose (EC). This is a refined and 
powdered form of good old wallpaper glue, and is quite inert 
for these purposes. I added a small amount (a tablespoon to 
four litres of limewash) to see what happened. Then I sieved 
it all and did it again, because it all turned to little rubber 
lumps because I didn't think to slake it in a little water first. 

After slaking the EC and adding it to the limewash, the 
resulting wash is noticeably thicker and 'slimier'. This 
makes it easier to put on the wall but harder to hold the 
brush: from up the ladder, it makes a big splash when it hits 
the floor! Drying time was also increased by about half but 
with the high temperatures we had while we were doing this, 
that just made it two hours of one. 

It certainly did cut down dusting — even straight after 
drying, very little lime came off on my hand as I wiped the 
wall. Usually, there's a distinct coating at this stage. EC can 
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also be added in a separate 1:30 layer after the final 
limewash coat to seal any dusting. I didn't try this. 


Friendly 

I also noted that limewash made with lime putty is less 
aggressive to the skin than hydraulic lime. The usual gloves 
and goggles seem less necessary, as long as you wash your 
hands regularly and take care not to get any in your eyes. If 
you do, immediately wash them out with copious amounts 
of cold water. . 


Casein the joint 

Like most mudbrick houses, ours has natural timber 
window and door frames. The teenager wanted these to be a 
highlight, requiring a colour even more intense than the 
walls. After some 'discussion', we settled on a quite intense 
blue, quite unobtainable with a lime-based paint. The only 
way to get this sort of intensity is to use a paint with a lot of 
*carrying power', such as a quark paint. I touched on this in 
my second epistle in EG 122 — now I had to put the brush 
where the mouth was. 

In the end it was easy. You prepare quark by adding 
lemon juice to skim milk, waiting until it separates (curdles), 
strain it through cheesecloth and then hang the curds in the 
same cloth for as long as it takes for them to get firm. I used 
to say ‘overnight’ but in this hotter weather it's more like 
three hours. Use it straight away or keep it in the fridge. 

Push some lime putty through a sieve to remove the 
lumpy bits as far as possible. Then stir it into the quark 
undiluted in about a 1:8 ratio (mostly quark). Despite both 
being 'solids', the mixture almost immediately and quite 
miraculously becomes a lovely thick fluid, very reminiscent 
of, well, paint! Add your slaked pigment, a little water and 
you're in business. The big difference is that this paint does 
not dry lighter — quite the reverse. Much like shop-bought 
paint, it dries the same shade or a little darker, and with a 
pleasing ‘solid’ feel. 

A word of warning: a litre of skim milk gives up about 
250 g of quark, which mixes with about 30 g of lime to make 
about enough paint to cover a square metre or a little more. 
Translation: you need a lot of skim milk (and lemons!) to 
make enough paint to do two coats on the average trim job. 
The upside is that no one will believe it’s a paint you made 
yourself. 


Into the sunset... 

Once you get the bug of making your own paint, it’s 
unlikely you'll ever lose it. It’s addictive, much in the way 
that owner-building is. You'll find yourself walking 
through the bush/op-shop/supermarket looking at things 
thinking: *I wonder what would happen if I slaked that in a 
little vodka and mixed it 10:1 with some lime putty and 
slapped it on over a 3:1 mix of . . . ". 

No, I' m okay, honestly. 


*Editor' s note: Doug is of course referring to the covers of 
EG 121 and EG 89. 


Daily Bread Workshops 
Give Spiritual Leavening 


Alan Scott is the Tasmanian born-and-bread (sorry) co-author of a wonderful book 
called The Bread Builders, an artisan guide to bread baking and building masonry 
bread ovens. Some of Alan's designs are now working ovens in natural bread 
bakeries from Tasmania to California. In this article Alan describes a workshop he 
ran recently in the hills near Melbourne. 


by Alan Scott 


Oatlands, Tasmania. 


micro bakery, Fruition', near Healesville, Victoria, 

for seven years using a wood-fired brick oven that he 
built from plans he got from an Aussie living in California 
(me). Over the past year or so he and his partner, Lyndall, 
have been finding it a little too much to support their 
growing family, with three boys aged 
from 4 to 13, from such a small 
operation. 

So they had to make a decision 
about their livelihood. If they ex- 
panded their bakery operation to meet 
their financial needs, would this also 
mean that they would have to expand 
the amount of time they would have to 
work? Would expansion also mean 
absolutely no time at all for anything 
else? Would the extra burden of debt 
lead them into an endless round of 
working to pay back a loan and inter- 
est? 


I AIN Banfield has been baking wonderful bread in his 


Luckily for them they are living 
and operating their business on a 40- 
hectare family property overlooking 
grazing land and forest in the beautiful 
Yarra Valley. The salubrious setting 
and the fact that the family is close by 
make the sometimes long work hours 
more pleasurable. 

Two years ago Iain was inspired 
to close shop for a couple of weeks and 
travel to California to attend a Brick 
Oven Bakers’ Conference, organised 
by yours truly. This event gave Iain a chance to not only 
meet many other dedicated bakers, some who had also 
travelled great distances to this rare happening, and some 


Naturally-leavened breads are 

making a comeback, and once 

again bread is being created by 
concerned local artisans. 


facing the exact same small oven dilemma. It also gave 
Iain a chance to visit a few of the successful micro bakeries 
springing up in the wine country north of San Francisco. 

California, with its wealth and population as large as 
the whole of Australia, was not such a good model to 
compare with the relatively sparsely endowed outer sub- 
urbs of Melbourne, and a conclusion was not immediately 
apparent that a larger oven would solve his problems. It 
was a year or more before he ordered plans for a new oven. 
Baking hand-crafted bread from or- 
ganic flours, using natural leavening for 
an appreciative community of people, 
was a lifestyle and livelihood that they 
decided was more rewarding than any 
alternative they had considered. So a 
bigger oven and remodelled bakery it 
was. It would mean more bread could 
be made in shorter time, generating 
more income and a little more time to 
smell the flowers! 


Trend to natural bread 
Naturally-leavened breads are mak- 
ing a comeback after over a century of 
being eclipsed by the industrialisation 
and commodification process of capi- 
talism with its ‘take all and give less’ 
mentality. Once again bread is being 
created by concerned local artisans and 
valued as a nourishing cornerstone of 
the diet by conscientious individuals 
and families. There is a growing trend 
in many Western societies towards cre- 
ating a new, post-industrial society that 
meets the needs of the times: an Earth 
that is healthy, a world at peace, and a 
heart full of love. Bread is the perfect icon for this folk 
‘evolution’ taking place right under our noses. Bread is 


just the tip of the iceberg. 
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It's always a miraculous moment to see gravity defied 
each time the ply form is removed after a row of arch 
bricks are mortared in place. 


The larger oven 

Iain and Lyndall decided to go ahead with a large 
oven added on to the existing bakery so that there would be 
now two ovens: the new one for bread and perhaps the old 
one for pastries or other baked items to add to the mix. We 
set a date for the workshop to build the oven and a schedule 
of costs and fees was drawn up. This meant business. 

Meanwhile back at the ranch, Iain had sent for a set 
of oven plans and laid out the footprint of the new large 
oven. He had a foundation slab poured and began collect- 
ing the materials for the oven. These included nothing 
more exotic than some high temperature tolerant cement 
(calcium aluminate), gravel and sand for the concrete com- 
ponents, fire bricks for the lining of the baking chamber, 
and besser blocks and mortar for the base. 

With the help of a local builder they got the block 
base built in good time before the actual ‘oven raising’, and 
collected the necessary masonry and carpentry tools. One 
more item that one would not normally associate with a 
brick oven was plenty of plywood and timber for the con- 
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SUNT DIU 


The back of the inner oven wall is built with bricks set 
stretcher-style. 


crete and brick arch forms. 

Concurrently Iain and Lyndall were busy publicising 
the workshop, spreading the news amongst baking associ- 
ates, taking flyers around with their bread deliveries, and 
contacting the local press and anyone else who might be 
interested. It was not long before the calls came and 
cheques started arriving in the mail. More than enough 
participants were signed up to cover the workshop costs, so 
now was the time to pray for good weather. 


Ready for work 

I arrived ahead of time to see that everything was in 
order for the intensive four days that were to follow. Iain 
and family were already well into the stocking up of the 
food and supplies needed to feed everyone for the long 
weekend. There was a slight glitch in the measurements of 
the base that was constructed ahead of time, which was 
corrected the evening before, so the event started off pic- 
ture perfect the next day with introductions all round. 
There were chefs, farmers, homemakers, masons, bakers, a 
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group from a commune, a reporter and a couple of adven- 
turers already well versed with the alternative culture. A 
wonderful mix: men and women sharing a focus for a few 
days together and seeing emerge from their demanding 
work a thing of great beauty and utility. 

It was especially satisfying to know that our work 
was contributing to the future success of the new and 
improved Fruition bakery. I mean, who wants to shovel 
sand, and heave heavy buckets of concrete around on 
their weekend off? And pay to do it? But mixing 
concrete is not all that is involved in building an oven. 
There is plenty of carpentry, brick laying and cutting, 
plywood form making, reinforcing rod to cut and shape, 
lay out, mortaring, and an endless cleanup. 

One of the highlights is the building of the oven 
chamber arches from the fire bricks; it's always a miracu- 
lous moment to see gravity defied each time the ply form 
is removed after a row of arch bricks are mortared in 
place. Bringing the arches to resolution at the oven door 
is also another challenging time, as every brick must 
follow *Rafferty's rules' and find its place in the scheme 
of things. As the front entranceway shapes up too there is 
a moment when the whole project gels into the finished 
item, or at least the potential of a finished working oven. 
This is the moment of: *Oh, now I get it!" 


Mother of an oven 

During this workshop we had one insane evening 
out at a local restaurant together as a sort of pre-celebra- 
tion of the finished thing, and to re-establish a connection 
with a ‘softer’ world not all made of bricks, mortar and 
concrete. Four days is intense, but the result of these 
particular four days was one very beautiful, very large 
mother of an oven built to last, at minimal expense, by a 
group now confident that they could do it again. A new 
skill learned and a few new friends and contacts made 
into the bargain. Fruition is, as I write, still remodelling 
the new wing of their bakery . . . it should be complete 
very soon . . . and then there will be a big celebration. I 
personally am on the lookout for the invitation to the 
opening party! 
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The Bread Builders is a 
beautiful book, jam-packed 
with hard-won knowledge 
on the artisan skills of old- 
fashioned bread-baking, 
plus detailed drawings, 
materials lists, and details 
on how to build your own 
masonry bread oven. The 
book is available from The 
Good Life Book Club by 
phoning (03) 5424 1814. 


* Alan Scott is conducting three workshops in Victoria 
this autumn. 1. The weekend of 28-31 March, at Nowa 
Nowa in East Gippsland; phone Andrea Lane on (03) 
5155 7277, or email: <andreal@net-tech.com.au>. 2. 
The weekend of 4-7 April, Boonderoo Farm, 922 Upper 
Rose River Road, Cheshunt, 3678; phone Thomas Mo- 
ritz on (03) 5729 8441. 3. The weekend of 26-27 April, 
at Sunnybrae, Cape Otway Road, Birregurra, 3242; 
phone George Biron (03) 5236 2276, or email: 
<sunnybrae@primus.com.au>. 


SAVE THE ENVIRONMENT 
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Company Try The Keeper, a soft rubber re-usable 


menstrual cup that offers the most 
economical and earth-friendly 
method of feminine hygiene. 
No more monthly expenses! 


Moonpads, 100% cotton, provide a 
natural alternative to disposable 
pads & panty liners. 
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WHAT'S YOUR PROBLEM? 


BOB RICH ANSWERS QUESTIONS ABOUT OWNER BUILDING 


Contact Bob with your queries about building by e-mail: 
<bobrich@web.solutions.net.au>. Or write to Bob Rich, c/- Earth _ E 
Garden, PO Box 2, Trentham, 3458, Victoria. Please enclosea 5, 1X 
stamped, self-addressed envelope. For readers who don't want ». 


on eg ue 


their question published, please enclose $20 with your question. NS ' 


Rammed earth wall render 
Dear Bob, 

We have built a rammed earth cottage down here in 
Bridport, Tasmania, and want to treat the exterior walls. 
They get no rain due to wide eaves but much sun. Also, 
they are a bit crumbly if you run your hands over them, 
though still very strong. Please advise a good exterior 
treatment that will not ‘spall’ (chip or splinter). We used 
beeswax, linseed and gum turpentine warmed on the inte- 
rior and it is excellent but we have been advised not to use 
that on the exterior. 

Regards, Ian Coghlan. 


Dear lan, 
This problem was addressed by Middleton a long time 

ago, in his classic Build Your House of Earth. The full 

treatment is: 

e  Pockmark the wall with a regular array of holes, each 
about 25 mm deep. 

* Drive a spring head roofing nail 


into each hole so that the head is baec bed 
just below the surface of the say about 
wall. our problem? 


* Thoroughly wet the wall and 
sprinkle it with a cement slurry, 
using a wide brush (wear eye 
protection!). 

* Make up a sand-cement mortar, 
preferably using the same soil 
as the material of the walls. 
Don't make this too strong. I 
usually have about | of cement 
to 10 of sand, but this depends 
on the soil. 

* Plaster up the surface so it's flat 
again. The sand-cement mortar 
should lock into the holes, 
around the nail heads, and bond 
to the dots of cement that will have penetrated into the 
surface elsewhere. I usually make this skin at least 25 
mm thick. 

* Finally, you can apply any surface treatment you like, 
to hide the grey colour. I use cement-lime whitewash, 
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“Add another ceiling 
over this one...erecta 
new second voof...then 
~as back up- cover the 

lot with tarpaulin”, 


as described in the Earth Garden Building Book. 

Now, the above is a ‘worst case scenario’. Not all 
crumbly rammed walls need such an extensive treatment. I 
suggest you try components of the system on parts of your 
wall, and see how they stand up over a year. Then adopt the 
method that produces satisfactory results with the least 
amount of work and cost. For example, you might well 
find that a 25 mm thick coat of mortar, plastered onto a 
wetted wall, will stay without any of the keying-in work 
Middleton recommends. If not, do more. Hope this helps, 
Bob. 


Condensation in steel frame home 
Dear Bob, 

I have a steel frame kit home built in 1976, and am 
having problems with condensation, particularly on the 
ceiling. I have a wrap over design roof with no cavity to 
speak of (500 mm maximum), and I had cellulose fibre 

installed for insulation. However, 
that made no difference, and after 
further investigation, I found that 
the exposed steel battens on the 
ceiling (upon which rests the fibro 
ceiling sheets), are in fact in direct 
contact with our steel roofing via 
‘C’ shape steel beams that run the 
length of the building. 

As I understand it I have two 
options, the first being to insulate the 
cold steel from a warm interior by 
putting another ceiling up — com- 
plete with more insulation — over the 
existing one. Or secondly, attempting 
to isolate the roof from the exposed 
steel on the ceiling by separating the 
beams from the roof with wood bat- 
tens, and trying to insulate the steel 
from a cold exterior. Have you come 

across this problem in the past, and can 
you recommend which option would be the best? I was 
assured by the installers of the cellulose fibre that it would 
fix the condensation problem, and now after paying out 
$1300 to find out that doesn't work, I don't know which 


4| 


iso 


way to go. Any assistance by way of advice would be very 
much appreciated. 
Yours sincerely, Mace Ngata. 


Dear Mace, 

It's a pity you had to spend $1300 before your detec- 
tive work showed up the true cause of the problem. How- 
ever, with luck, you may be able to isolate the roof and 
ceiling, and after that the installed insulation should pay its 
way after all. I would expect that your steel roof is held to 
steel battens with *tek screws'. If so, these can be undone. 
In that case, your main commitment will be time and labour 
— not more money. 

I would seriously investigate whether you could re- 
move the roof metal, install a layer of insulating sheet 
material, then screw the roof back down. If you can get 
hold of something like thrown-out or recycled structural 
chipboard flooring, then the only extra thing you'd need 
would be longer tek screws to go through the extra thick- 
ness. Whatever you install should be reasonably moisture 
proof (like chipboard flooring). 

If you can't get hold of sheet material cheaply 
enough an alternative is the one you mentioned: to use tek 
screws to attach a timber member (say 75 mm thick) on the 
top of each steel batten, then replace the roof using roofing 
screws into these timbers. The reason I prefer the recycled 
flooring is that it would give a substantial extra layer of 
insulation. 

A minor problem resulting from raising the roof a 
few inches is that you'll need to block off the increased gap 
between the roof and the fascia at its bottom edge. How- 
ever, even with that, insulating the roof from the steel 
structure should be cheaper and less work than installing a 
‘false ceiling’ under the current one. Also, 
inside work like that is terribly inconven- 
ient when you are living in the house. 

Good luck, Bob. 


Own house plans? E 
Dear Bob, 

I have emailed you before 
about pressed blocks, which have 
turned out really well, but quite a . 
slow process on your own, so I am 
going to go for the cement mixer 
and the multimould system. Can 
you tell me where I can find details 
on how to do my own house plans? 
I have just bought your book on 
building your own home, but 
failed to nail it down and it is do- 
ing the rounds with my friends. 
I'm very grateful for your help. 
Thanks, Adam Collins. 


Dear Adam, 
There is no mystery, but also there are no shortcuts. 


Hey...which one of you just 
enteric fermented?? 


There is an Australian Standard on Architectural Drafting. 
It’s in effect a dictionary telling you the conventions. You 
need to have a look at this. You won’t want to buy it, 
because it costs a lot. It will be available in suitable 
libraries, for example those of universities and TAFE col- 
leges, but usually it’s not for loan. 

The other resources you need are the Light Timber 
Framing Code, and the Australian Building Regulations. 
You are required by the council to submit certain views of 
the proposed house: a floor plan, four elevations, and at 
least one cross section, at a scale of 1:100; a site plan that is 
much smaller, say 1:5000; and larger (1:20 or 1:50) details 
of anything unusual. These don’t need to be on a single 
sheet of paper, as long as everything is clearly labelled and 
numbered. 

If your council building staff are at all friendly, I 
suggest you draw up a first attempt and ask them over the 
counter to give you a critique. If you have any builder or 
retired builder friends, they can help you. The job is easy if 
you do it often. Drawing up your own plans is difficult if it’s a 
one-off, but well worthwhile. It can save you hundreds of 
dollars, and you will pick up lots of design problems while 
they are still on paper — much better than facing them in three 
dimensions, while building. 

Good luck, Bob. 


Greenhouse gas debate continues... 
Dear Bob, 

Emma is correct: methane is an active little molecule 
and you ignore it at your peril! It absorbs and re-emits 
about 30 times more infrared radiation than CO,. It reacts 
chemically with other molecules, some being other Green- 
house molecules, in the atmosphere. We have enough of a 
problem with corporations and gov- 

ernment bodies ignoring the facts, 

denying the science and putting 

whatever spin they want on 

Greenhouse effects that it be- 
hoves the rest of us to get it 
right. 


Methane has a half life 

in the atmosphere of about 12 
years compared with 50 to 200 
years for CO,. When all of 
methane’s behaviour is mod- 
elled, including lifetime, over a 
100 year period its net effect, 
weight for weight, is 21 times 
more than CO,. That is, a hy- 
pothetical patch of sky with 
methane in it will radiate back 
21 times more watt/m? of heat 
to the Earth than an equal patch 
of sky with an equal weight of CO, in 

it. Cows are four fermenting vats on four legs. About 
280L/day of methane is burped and farted out of each cow, 
maintaining a continuous stream of methane to the atmos- 
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phere. After 12 years of radiating back infrared half of 
this methane has been burnt to CO, in the atmosphere and 
is again available to plants. Australian ruminants pump 
out the equivalent of 96 million tonnes of CO /year in 
methane. If the same grass were just converted to CO, 
this would only have produced 4.6 million tonnes of CO 
year. 

Worldwide, 17 per cent of the human-caused glo- 
bal warming is due to methane. Out of all the anthropo- 
genic methane sources 24 per cent is due to enteric 
fermentation (from cows, sheep and so on). And Austral- 
ian ruminants contribute 17 per cent to the world's en- 
teric methane. A sheep burps and farts 25L of methane/ 
day. So far the CSIRO's anti-methanogen vaccine only 
reduces methane output by 22 per cent. 

The good thing about this, Bob, is that by a re- 
acculturation to eating the, otherwise wasted, native kan- 
garoo instead of the exotic, environmentally-destructive 
ruminants, we can achieve a noticeable reduction in glo- 
bal warming in a relatively short 12 years compared with 
waiting 100 or more years after reducing CO, output. 
Erratic weather patterns should make everyone uncom- 
fortable — including ruminant herdspersons. 

Regards, Alan Roberts. 


Dear Alan, 
Thank you for this obviously expert analysis. I 
must say that I’ve held my beliefs for many years, and 
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your figures have surprised me. This is why I have asked 
Earth Garden to reprint your letter in full. It is important to 
make decisions on the best information available, and I 
apologise to the readers if I failed to do so. However, I am 
pleased that my perhaps rash opinions have resulted in such 
useful debate. I hope you will contribute to Earth Garden 
again in the future. 

All the best, Bob. 

PS: I asked Alan for a ‘biog’, and this is what he sent me. 


Alan Roberts - snippets of how some 
things got into his brain. 


When I was a kid our house cow would occasionally 
pull its tethering peg, get more of the finished bean crop 
than intended and subsequently start to bloat. The remedy, 
to save our milk supply from death, was to tip peanut oil, 
cupful by cupful, down the reluctant cow's throat, holding 
its jaw shut and vertical until each cupful had been swal- 
lowed. Until, after about a litre of oil down, we would be 
bathed in a mighty rumbling burp which certainly gave the 
impression of 280L in one go! 

Another encounter with CH, was whilst I was com- 
pleting experimental work for an MSc in Solid State Phys- 
ics (Melbourne University, 1967). Some of my theoretical 
colleagues were using quantum mechanics to predict en- 
ergy levels and vibrational modes and comparing these 
with measured infrared spectra of CH,, NH,+, CO, . . . all 
of which gave an excellent insight into these molecules’ 
behaviour. 

Physicists get called on to evaluate all sorts of 
schemes from what you can power from a symbiotically- 
associated, methanogen-dunny truck combination travel- 
ling around Australia, to the carbon balance for a bagasse 
and trash burning, electricity producing sugar mill, and so 
on, from which you build a working knowledge. 

Some of the excellent data sources available are: the 
Intergovernmental Panel on Climate Change: <http:// 
www.ipcc.ch/about.htm», CSIRO atmospheric research: 
<http://www.dar.csiro.au>, National Energy information 
centre (US): «http://www.eia.doe.gov», and the US-EPA: 
<http://www.epa.gov>. 
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BUILD YOUR OWN 


BLACKSMITH 
FORGE 


Charlie The Smithy is a new book by Canberra-based, Scottish-born blacksmith, 
Charles Slater. This is the distillation of a life's work in blacksmithing, metalwork, 
and agricultural engineering, and with Charlie's book, and a nose for scrounging, 

anyone should be able to assemble a working forge. In this article, Harry Gray 
explains how to use Charlie's book to get started. 


by Harry and Alan Gray 


Trentham, Victoria. 


the glow, the banging sound as a blacksmith 

hits the metal, and I really like the idea of 
beating the metal." This is what attracts ten year 
old Harry Gray to the idea of building and using a 
blacksmith forge. Harry started asking for 
Charlie's book after his Dad (me), mentioned 
he'd heard about it and was waiting for the book 
to arrive. Every week for ages Harry asked, and 
eventually he unwrapped the book on Christmas 
Day, along with a farrier's forge, bellows, and 
several old blacksmith tools — all of which had 
been discovered by his mother, Judith, in an old 
tool shop in the back streets of Ballarat. In many 
rural parts of Australia there are junk shops and 
tips with railway line anvils, forges and bellows 
awaiting new owners who want to experiment 
with metal work. 

Harry started reading Charlie's book on 
Christmas Day, and within two days he'd read it 
from cover to cover. 

"The book tells you how to make your 
forge and tools to use with blacksmithing, includ- 


* I LIKE the heat from the fire, the sparks and 


ing fire pokers and tapers, how to shoe a horse 2 

and much more. Then the book tackles the basics A3 2 ; y XE 
of working with metal, heat and hammer control. Harry Gray winds his farrier forge bellows and can't wait to 

Halfway through the book there's a chapter about get started with metalwork using Charlie Slater's new book as 
Charlie's background and working life. Charlie his guide. 
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was born in a Scottish fishing town, and grew up expecting 
to go to sea as a fisherman. When he was getting ready to 
leave school at 14, he used to help the milkman do his 
rounds. One day the local blacksmith came and asked 
Charlie if he wanted an apprenticeship — that would get 
him out of school. So he accepted and began a six year 
apprenticeship as a farrier, blacksmith and metal/agricul- 
tural engineer," says Harry. 

That was more than 50 years ago, so Charlie the 
Smithy distills more than 50 years of the knowledge of a 
dying art. 

“The book is funny to read, and describes the metal- 
working processes in an entertaining way that really in- 
spires you to get into blacksmithing. The diagrams are 
clear and well drawn, and make it obvious how to shape or 
build the parts you need for your forge," says Harry. 


Using the book 

Harry read the book then started setting up his forge. 
First he cleared a suitable site near the shed, and, using 
Charlie's detailed instructions, placed his farrier's forge 
near the spot for his anvil. Harry dug a 60 cm-deep hole 
into which he placed a 25 cm-diameter, treated pine log, 
which he tamped down hard, then cut off at the right height 
ready for his anvil to be bolted on top. 
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Harry's anvil is bolted to a treated pine post set at 
‘knuckle-height’ near his forge 


According to Charlie's instructions, the anvil should 
be at knuckle height when you're standing straight. Charlie 
says: "The back edge is usually set slightly higher than the 
front, giving a slope of two or three degrees rather than 
level". The anvil is in comfortable reach of the forge. 

*Our next job was to reattach the bellows to the forge 
— neither of them had been used for many years. We took 
the forge and bellows to a metal engineer in Daylesford 
who reattached the bellows to the forge, extended the 
blower pipe to fit properly under the middle of the forge, 
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and welded on a new winding handle to turn the bellows." 

"[ couldn't have assembled the forge without 
Charlie's instructions, and his book gives me the confi- 
dence, and then the knowledge, to have a go at 
blacksmithing," says Harry. 

“Now I’m looking forward to starting the actual 
blacksmithing. I want to start by making some rat-tail 
tapers and fire pokers. Once I get good at using the forge, I 
plan to start making the scroll former which Charlie's 
making on the cover of his book. I'd also like to have a go 


at making the ram's head he describes, but there are lots of 


other things he shows how to make," says Harry. 

“To build a simple forge all you need is an old truck 
wheel rim, some threaded rods and nuts to fit, an old 
vacuum cleaner that has means for blowing — an 
Electrolux for example — and some mud or clay," says 
Charlie at the start of his book. 

Charlie describes how to line your forge with clay 
before firing it up. Harry is now ready to line his forge, and 
fire it up, ready to start the sparks flying and the metal 
glowing. In another year we'll bring an update in Earth 
Garden and explain how Harry's forge is working. 

“This is a very well-written and instructive guide to 
starting blacksmithing. It's a great book — one of the best 
I’ve ever read," says Harry. 


Mini & Micro 
Solar Lighting kits 


== = Up to 5 hrs of light 
= per day. 
Easy to Install. 
Safe & Robust. 
Utilising 
high efficiency 
ow power 
qonsu 


To find out more, talk to the team at: 


RAINBOW POWER COMPANY LTb 
1 Alternative Way, Nimbin, NSW 2480 


= Ph: (02) 6689 1430 - Fax: (02) 6689 1109 
Email: info@rpc.com.au - Web Site: www.rpc.com.au 


How to forge 
and cheat 


legally 


working metat 
g fire tools 
hoeing horses 


repairing implements 


Charles Slater 


Charlie the Smithy is available for $19.95 plus $4.50 
postage and handling from The Good Life Book 
Club; phone (03) 5424 1814 for credit card orders, 
or write to 17 Falls Rd, Trentham, Vic, 3458. 


Simply Enviro Loo 


. Totally sealed 

. No foul odors with 
sufficient wind and sun. 

. Very Low maintenance 

. No water needed. 

. Ground Level installations 

. Minimal Moving Parts 

. Assembled quickly 

. No chemicals 


» Manhole cover 


| /rake 
Drying Bog 


.Backup fan available for 


J domestic applications 
Dry waste 


Tt is only the dried waste that requires removal after a few years. A shovel and 
container is all that is necessary 


For Further Information Contact 
Sydney Head Office 
Tel O2 9456 0172 
Fax O2 9456 O173 
Agents : Byron Bay O2 6685 4619 

Cairns O7 4053 6131 

Adelaide O8 8265 7079 
www.enviro-options.com.au 
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Garden Stone 
by Barbara Pleasant 


Published by Storey 
Books 
Large format, full 
colour, hard cover 
$49.95 inc GST* 


The essence of this book is the won- 
derful way plants are combined with 
stone. Here you will learn as much 
about plants and plantings as you will 
about stone and landscaping. Stone 
will bring drama and interest to your 
garden with its contrasting colour, 
shapes and textures. If you are like me, 
and just love stone, this book is a must. 

You may want to define path- 
ways, create a water garden or make 
assets of hills and dips. Try ‘planting’ 
or scattering stones. This book covers 
the most formal designs through to the 
rustic natural look. Barbara recom- 
mends when *planting' stones or mak- 
ing a single feature of a stone, about 


Creative Ideas, 
Practical Projects, 
and Inspiration 
for Purely 
Decorative Uses 


GARDEN STONE 
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one third of it should be buried. To 
help envisage exactly where and how 
you want to group stones try stuffing 
garbage bags with crumpled newspa- 
per and arranging them first. Use 
black bags for darker stone, or white 
bags for lighter coloured stone. 
Develop your stone handling 
skills by following the line diagrams in 
this book. I particularly liked the guide 
to creating the dry creek bed. A four 
inch (100mm) cover of small stones 
will suppress weed and create the illu- 
sion of nothing wanting to grow due to 
seasonal, fast flowing water. Sudden 
changes in elevation are logical places 
to put larger stones. Vary your stone 
size and shape. Plant with dry-loving 
plants and you have dealt with that dry 
slope. On a more formal note, learn 
how to calculate and set off stone 
stairs. This book is for garden lovers, 
stone workers and book lovers alike. 


Victoria's Box-Ironbark 
Country: A Field Guide 


Published by VNPA 
120 pages, full colour 
A5 paperback 
$29.95 inc GST 


Email <julianar@vnpa.org.au> 
to order. 
If you have heard of the recent declara- 
tion of national parks in Victoria's 
box-ironbark regions, and you don't 
know where they are or what they en- 
compass, this book is the guide you 
need. Victoria's box-ironbark regions 
range from Stawell near the Grampi- 
ans, to Wodonga on the Murray River, 
and take in the central goldfields area 


around Bendigo and Castlemaine. De- 
spite 150 years of exploitation, pre- 
cious remnants survive and they are 
wonderful places to visit. These for- 
ests and woodlands are incredible in 
their biodiversity: and other shelter to 
350 species of threatened native plants 
and animals. 

This book is an excellent intro- 
duction to the natural history of the 
region. With more than 200 colour 
photographs of plants and animals, so 
much is explained. Maps show parks 
and distribution of species. All infor- 
mation is properly indexed and refer- 
enced. Box-ironbark landscapes have 
inspired writers including Banjo 
Paterson and Henry Lawson: this 
country is very much the essence of 
Australiana. It is steeped in both an- 
cient history and early settler history. 
The recent declaration of these 
100,000 hectares of parks is a credit to 
all who have campaigned so long to 
protect such a biodiverse region. Now 
it is there for us all to enjoy, if not 
discover, with this book as our guide. 


GEOFF 
BRYANT 


Plant Propagation A to Z 
by Geoff Bryant 


Published by Lothian 
Boo 


Large format colour 
paperback. 


$29.95 inc GST* 


There are three ways to make one 
plant into many: cuttings, seeds, or by 
division. This book describes all three 
and the more specialised techniques 
including layering, grafting, and 
growing ferns from spores. Pretty 
comprehensive! In fact Geoff Bryant 
has been propagating plants for more 
than 25 years so the amount of infor- 
mation in this book is astounding. The 
book starts with a ‘hardiness’ map of 
New Zealand and Australia, then goes 
through propagation equipment from 
the most simple of homemade systems 
through to professional equipment. 
After a quick look at pests and dis- 
eases you're away. Chapters four to 
six look at the three propagation meth- 
ods. ‘Growing from seed’ looks at 
collecting, sorting and storing seeds as 
well as spores. ‘Propagation by cut- 
ting’ explains stem and leaf cuttings 
and finally, propagation by division 
takes a detailed look at runners and 
offsets, herbaceous perennials, layer- 
ing suckers, and of course bulbs, 
corms, tubers and rhizomes. Each of 
the three techniques has extensive 
charts, listing common plants and their 
requirements. Chapter seven is the 
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guide to layering, grafting, budding, 
root cuttings and tissue culture. Part 
two of this book is a wonderful full 
colour guide to propagating popular 
ornamental plants commonly found in 
Australia and New Zealand. With 
more than 500 listed, you're sure to 
find what you need. This is a garden- 
er's classic, if not an Earth Gardener's 
delight: you can start with a little and 
make it into plenty. 


Creative Child 
by Dr Dorothy Einon 
Published by Hamlyn 


Large format, 143 page 
colour paperback 


$39.95 inc GST* 


This book is about understanding the 
stages of learning children go through. 
The first part of the book explains the 
nature of creativity and its links with 
imagination, intelligence, and gifted- 
ness. It looks at creating the right 
environment for support and encour- 
agement as your child develops. 
Chapters include art and craft, music, 
movement and drama, not to mention 
words and numbers. This book is a 
great source of creative games and 
suggestions for rainy day play. By 
using the development charts you can 
see at a glance the stage your child is at 
from two to six years. 

Each topic has loads of learning 
suggestions. For example, play acting 
is an excellent way of learning how to 
deal with fears. Play acting helps chil- 
dren to cope with fear, understand that 
everyone has their own feelings, as 
well as how to imagine and share fun. 
For example, using stories to help your 
child play animal or human. Keep it 
simple — sometimes ears and a tail are 
enough — even face paint will do. 
Ask you child to draw what they want 
to be. This book is as much for mums 
and dads as it is for the kids. 


*These books are available from 
The Good Life Book Club by 
phoning (03) 5424 1814, or 

writing to 17 Falls Rd, 

Trentham, Vic, 3458 for order- 

ing details or a free catalogue. 


Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find 
out how is by getting a copy of Australian Business & 
Money Making Opportunities magazine. Every issue 
is packed with information on 

affordable and exciting money 

making opportunities (full or part 

time). It's sold from Newsagents 

across Australia and is found in 

the business section. EG 

readers can get a recent issue by sending 4 x 45¢ 
stamps with your name and address to the address 
below. We also produce the following publications. 


AUSTRALIAN Business GuipES 


Each of the following titles will introduce you to 
he procedures for making money from a wide 


range of ventures. Eachis designed with a “shoe- 
string" budget in mind. (prices already include GST) 


101 Money MAKING OPPORTUNITIES: 


his guide contains details on more than one hundred 
lbusiness opportunities which require minimal investment 
o start. Sources of further information are also listed 


How To Prorit From Your HapcRAFTS & HosBiES: 
Here's the information you need to make money from your 
lhandcrafts/hobbies. If you're looking for valuable advice 
and suggestions on how to profit from your handmade 
products then this title is for you! $22.................. $8.00 


How To Start A Mai. Orper Business. 

his title consists of our most popular guides covering the 
larea of starting and operating a Mail Order Business. If you 
lare looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! 


MakiNc Money From FLEA Markets. 
Making money from a stall at a fleamarket or swap meet is 
leasy if you know how. This guide takes you through the 
process and outlines what you should and shouldn't do to 
make your business profitable #24.......... $8.00 


Makına Money With Your Home Compurer 


ing, and concludes with more than 100 ideas which have 
potential depending on your area of interest. $25....... $12.00 


MakiNc Money WirH Your CAMERA 

With this guide, you can turn your camera and talents into 

la profitable Mr part-time money making business. 
26. 


Start Your Own Import/Export Business 
Find out just how easy it is to start your own Imp/Exp 
business. Very little money is required to start, but the 
profits can be enormous once established. An exciting 
business with a big future. $27............ $10.00 


How To OrGanise A SuccessruL HOME-BASED Business 
A Home-Based buiness is an ideal business to start. Find 
out how to make sure your business is a success right from 
he start. This guide covers all the issues you need to 
onsider as well as the traps to avoid. #28 $8.00 


P&H for single/multiple guides is $3 per order 
All orders come with a 7 day Money Back Guarantee. 


AAA Media Network, PO Box 5518, Dept EG1, 
South Windsor, NSW 2756. 
Fax (02) 4577 6942 or visit our web site: 
www.profitcentre.com 
ORDER & INFO COUPON 


AVES$ - Buy any 3 and choose a 4th guide for free 
Buy any 6 guides and receive ALL 8 for the same price 
nclosed is Chq/MO for $3 ph - $ — ^ forGuide/s No 
[1231 O22 023 024 025 026 027 028 
B Current issue of AB&MMO magazine 
ONUS sent with every order ( valued at $4.50 ). 
J Please send me a recent issue of AB&MMO magazine. W 
Enclosed are 4 x 45c stamps to help offset postage. © lo 
Ø I'd prefer the current issue of AB&MMO magazine. 


Enclosed are 10 x 45€ stamps for magazine & p/h. 
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Earth People Write 
continued from page 6 


Wwoofing in New Zealand 
Dear ‘Earth Garden’ , 

I have once again bought your maga- 
zine and kicked myself for not contacting 
you sooner. I have been following the 
adventures of your floating WWOOF host 
and writer, Colin Statham. I have recently 
come in contact with the magic of 
wwoofing in New Zealand in a place called 
the Hokianga. I started out on a horse trek 
in a thunderstorm and ended up with a love 
affair with a farm and the people. It is up in 
the hills overlooking the Hokianga Har- 
bour. The people came to the land and 
managed to sustain three generations on 
marginal farm land and their daughter grew 
up and vowed never to leave it and married 
a travelling wwoofer. They run a 
backpackers’ lodge and supply guests with 
home baked bread (from a wood burning 
oven), fresh organic vegies and milk and 
the lodge is TV- and radio-free! They run 
horse trekking so that much of the land can 
be allowed to regenerate to native bush. So 
there are definitely kindred spirits across 
the ditch! 

Lynette Bradley, Hokianga, New 
Zealand. 


Permaculture in Middle East a hit 
Dear Alan, 

I was very impressed by the article 
‘Good News from the Middle East (Not 
Joking!)’, in the September-November 
2002 issue of Earth Garden about 
permaculture in Jordan. This was the best 
news I’ve seen for a long time. I would like 
to send copies to George Bush, John 
Howard and the Sydney Morning Herald 
and perhaps others. That little farm is a 
miracle and the Middle East needs mira- 
cles. 

Tom Coley, Katoomba, NSW. 


Enough is enough 
Dear ‘Earth Garden’, 

Thank you for your subscription re- 
minder — I didn't need it, I always know 
when it’s time to renew for my very favour- 
ite magazine. But — I have decided that I 
will not buy or subscribe to any more books 
or magazines. My house is bursting at the 
seams with wonderful reading and I’ve de- 
cided to re-read it all, if I live long enough. 
Thank you for all these years of interesting, 
informative, funny and sometime 
heartaching reading. I have all of your 
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magazines, the first was $1 with a green 
Adam and Eve in the garden of Eden — 
and every one since. 

My name in those days was Jeanne 
Doyle and I lived in Townsville. You've 
seen me through divorce, and a later re- 
marriage, and to such diverse places as 
Kiribati Republic and Western Samoa, plus 
most of the east coast of Australia. I will 
truly miss my Earth Garden, but when I 
feel lonely I will re-read these wonderful 
magazines already mentioned. Thank you 
again (and to Irene and Keith Smith also) 
for all my wonderful years with Earth 
Garden. Always a friend. 

Jeanne Meisiner, Maryborough, Qld. 


Tracking down a scythe? 
Hi to all Earth Gardeners, 

I wonder if anyone can help me. I 
would like to purchase a scythe — the 
Grim Reaper type. We would like to use it 
in our orchard as I find it too hard to start up 
a brush cutter which is noisy, dangerous, 
messy and expensive to run. Looking for- 
ward to hearing from anyone with informa- 
tion on this. Many thanks. 

Kate Travers, PO Box 749, Yeppoon, 
Qld, 4703. 


Dear Kate, 

John Peacock wrote a lovely article 
about using a scythe in EG 114. While this 
won't help you find one, it'll teach you how 
to use one without breaking your back once 
you track down your own. 

— Alan. 


Vegans and calves 
Dear 'Earth Garden' & Alan, 

I understood that cows have to have 
calves every year or so to keep producing 
milk. Even if the cow is not killed, what 
happens to all the calves? In particular 
what happens to the bull calves? It would 
be nice to think that all these animals could 
live out their lives and die of old age. Can 
you advise if such a thing happens? I know 
that animal liberationists drink soy milk. 
When I last read about Professor Peter 
Singer he was having soy milk in his tea. 
Having come from a dairy farm we remem- 
ber the calves going to market. Perhaps 
you can explain how someone can be a true 
vegan in your next Earth Garden. Ilove it, 
and always end up buying a copy. 

Marian Hawthorne, East Bentleigh, Vic. 


Dear Marian, 
Although I haven't eaten meat for 
about 20 years I can't say I know any 


vegans. Perhaps any vegan readers would 
like to contact us and write us a little de- 
scription of their lifestyle and dietary habits. 

— Alan. 


How do you fund the big 
escape? 
Dear Earth Gardeners, 

Just a short note to ask you and your 
readers for advice on raising funds for the 
all important bush block. My wife and I 
have been together for six years and both 
long to live a quiet and sustainable life. 
Our problem is we are finding it hard to 
save the deposit needed to purchase a prop- 
erty. Also, once on the property, how do 
you pay it off when most locations we 
could afford are remote communities with 
limited employment opportunities? My 
wife is a personal assistant and I'm a semi- 
qualified horticulturalist, working in a 
small production nursery. Both are low 
paying. Are we seeking too much? Is there 
an alternative to our problem? We would 
love to hear from anyone who has ‘been 
there’ and ‘done it’. 

Pete and Di Foster, 63 Regent St, 
Riverstone, NSW, 2765. 


Wire soap savers? 
Hello there, 

I have been looking everywhere to see 
if I can locate and buy old fashioned ‘Soap 
Savers' used for washing dishes and so on. 
You know . . . the old wire type. Do any 
readers have any ideas please? 

Wendy Dickson, email: «glenmurrayl 
@bigpond.com>. 


An idiot’s guide to farming? 
Dear Sir/Madam, 

I have been wanting to find my place 
in the country for some time now. My 
problem is that I can find all the books and 
magazines on the problems and pitfalls I 
am going to encounter when I make a 
move, all of which are all very good and 
informative and a great help. With my 
background in everything else other than 
farming, none of them are much help to me 
in acquiring the knowledge to start a pro- 
ductive, money-earning farm. By this I 
mean if | am to put in say, a potato crop, 
how do I go about hooking up, and what, to 
the tractor first, and so on. 

The farm courses on offer here in WA 
are all directed to the young and take sev- 
eral years to complete, giving you a won- 
derful degree at the end. Much too long for 
me and too much is included in them that 
would not be of interest to me. That is if 


they would enrol me in the first place. 
What I want is something like *An idiot's 
guide to farming'. I hope your readers can 
suggest some reading material or other 
means that will help me out of my problem. 
F Pergunas, Pt Kennedy, WA. 


Interested in tree growing? 
Dear ‘Earth Garden’ , 

I had always hoped to write a letter 
like this just to see if anything would come 
of it. I have unquestionable faith in your 
magazine and all of your readers; you all 
encourage flair and success. 

That is the reason I’m writing. Sec- 
ondly to outline my hindsight of branching 
headlong into forestry. I don’t have to tell 
you that forestry worldwide is massive 
business but when I studied the business 
closely, I was fascinated that projected tar- 
gets together with industry growth, guaran- 
tee expansion. The industry is crying out 
for leadership and innovation associated 
with growing/transport/planting of these 
millions of seedlings. Intuition tells me 
that demand of future seedling supply and 
distribution will dictate forestry. This is 
the start of that dream. 

In Australia turnover is at $12.2 bil- 
lion per year making them one of the big- 
gest manufacturing industries. With envi- 
ronmental awareness at an all time high, 
timing couldn’t be better for such a project 
and finding people who wish to be in- 
volved. The challenge rests on setting up 
large-scale nurseries with incredibly inno- 
vative and adventurous design, constructed 
totally from ecological building materials 
and running on various renewable energy 
sources. The focus would be to house 
state-of-the-art seed collection and storage 
technology, effectively creating extensive 
seed banks, to guarantee future stock re- 
quirements. 

This letter is not about raising funds for 
such an enterprise but more about setting 
aside our conventional preconceptions. Fi- 
nally, I don’t claim to be an expert on for- 
estry, just someone sharing a path of possi- 
bility and the chance to be associated with 
like minded people, sipping champagne 
over Tasmania, in a hot air balloon. If 
you're interested in my idea, please write! 
Tom, 168 Goulburn St, Hobart, 
Tasmania, 7000, email: «tomintaz 
@Hotmail>. 


Tomato leaf spray residue? 
Dear ‘Earth Garden’, 

Can someone please tell me if there is 
a withholding period to be observed after 
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using a spray made from tomato leaves, to 
repel white butterflies. Thank you. 
Pam Jeffrey, phone/fax (08) 9726 1338. 


Protecting our seed heritage 
Dear editor, 

Our traditional plants need all the help 
they can get, we are losing them faster than 
we seem to realise! I have a small frozen 
seed bank and grow as many varieties each 
year as I can, just to keep viable seed going. 
There are many gardeners out there who 
may have the old varieties and as they say, 
“If you love seed spread it as far as you 
can!” The more people growing the tradi- 
tional stuff, the more chance we have of 
preventing the extinctions and of taking 
our plant heritage into the future. We must 
care now, before it is too late! It is the least 
we can do for humanity. 

I am searching for information on the 
source of seed, germination and growing of 
rice, especially the dryland variety. Also 
seeking potato seed . . . yes, I know you use 
seed potatoes normally, but I need actual 
seed, from any variety of potato! Last, but 
by no means least, I am seeking either the 
source of, or traditional, open pollinated 
seed from, the following: grains (including 
wheat), ancient food plants/survival crops, 
perennial vegetables and tropical food 
plants. I am happy to purchase or exchange 
seed and any information on the above will 
be welcomed. 

Penny, PO Box 508, Maryborough, Qld, 
4650. 


Eco-erosion control? 
Dear Earth Gardeners, 

Thank you for such an informative 
and helpful magazine. We moved into our 
piece of paradise last Easter. It's a lovely 
old home on a double block. It is in a town 
but it's on the river bank so we can still 
escape. However our block does not have 
much vegetation (bar some fruit trees down 
close to the river) and this, along with vari- 
ous floods, hasn't helped the erosion of the 
river bank. There is a nice gully running 
straight down the middle of it. 

We are trying to figure out the best, 
cheapest, most environmental way to fill 
up the hole and give ourselves a lovely 
back yard as well as good access to the 
river. Usually we just sit and stare at it and 
don't know where to start. I know that 
there must be many like minded, more re- 
sourceful people out there who can help us. 
We would welcome any advice from peo- 
ple who have had a similar experience. 


Eagerly awaiting your responses. 
Margaret Borger & Adrian Collins, 90 
River St, Kempsey, NSW. 


Sorbo rubber 
Dear ‘Earth Garden’, 

In EG 122 a reader asks what ‘sorbo’ 
rubber is? Well when I was a little boy 
between the ‘world’ wars, I had a ‘sorbo’ 
rubber ball. It was made of foam rubber 
like Aero chocolate or the head on a glass 
of beer. I hope that answers the question. 
John E Guest, Rockhampton, Qld. 


More expert soy milk tips 
Dear ‘Earth Garden’ , 

A perusal of EG 122 revealed some 
really nifty alternative technology build- 
ing. The article ‘Make Your Own Soy 
Milk’ by Christine Surman, from Queens- 
land, particularly interested me because I 
also make my own soy milk and the Spring 
2002 newsletter of Friends of the Earth, 
Melbourne, carries an edited letter describ- 
ing my methods. I have never had any 
bitter taste, never add oil, and I then use the 
leftover ‘soy crud’ when I’m making 
bread. But the main difference between 
our methods is that I use a 180 mm strainer 
instead of cloth. The milk matures over 
several days in the fridge. It has a little 
sediment. 

An interesting variation is to use equal 
quantities dry weight of chick peas with 
soya beans. Make the milk the usual way. 
It lasts about twice as long in the fridge. | 
call it Soychick. 

Also, I don’t find it necessary to rinse 
soya beans at any stage. I soak them for 
four to six hours (less than overnight), cook 
them for half an hour, add cooler tap water 
when vitamising the beans, cook it all again 
for at least 30 minutes, then strain it. I’m 
forced to use two litre ice cream containers 
for the crud, but I wait till the stuff is cool, 
to avoid potential seeping of plastic com- 
ponents into it. A few years ago I asked for 
a quote from a steel company for a simple 
stainless steel box with a lid, to be used in 
the freezer. I was hoping for $20 to $30 per 
unit, but was flabbergasted to be quoted 
$180 each, so I dropped that idea. One cup 
each dry weight, of soya and chick, pro- 
duce two litres of milk and about a half-full 
container of crud. Friends of the Earth, 
Melbourne was, for a while, using donated 
soya crud with a sea vegetable and other 
ingredients to make incredibly delicious 
‘rice balls’ sold at a profit. 

D Hughes, Melbourne, Vic. 
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UNCLASSIFIEDS 


Unclassifieds are 80 cents (including GST) per word prepaid. 
Bookings for the JUNE 2003 issue should arrive at PO Box 2 Trentham, 3458, 
by 1 MAY 2003 or «www.earthgarden.com.au» 

(Secure payment by credit card is also available at the website.) 


FLOWFORMS wanted, NSW. Phone 0412 100 117. 


HORSE TRAILS RIDING OPERATORS, existing, previ- 
ous, potential. Australian Horse Rides Pty Ltd offers the op- 
portunity to be part of a consolidated viable business approach 
to Horse Trail Riding Operations. Enjoy the lifestyle of con- 
ducting Horse Trail Rides. For information pack call 1800 
HORSES, 1800 467 737. 


HOMESCHOOLING? The book, “A Steiner Homeschool?" 
contains advice on creativity, bureaucracy, discipline, pro- 
gramming, curriculum, and more. Send $14 (Visa/Mast., 
cheque, money order) to: Alan Whitehead, Box 329 
Blackheath, 2785, «www.users.bigpond.com/golden 
beetlebooks/>. 


ALL NATURAL COSMETICS. Based on Pure and Cold 
Pressed Plant Oils, Healing Plant Oils, Raw Bees Wax, Clay 
and 100 Essential Oils. Hand made in smaller quantities. No 
chemical preservatives, no animal or artificial ingredients. 
Contact: Petruska All Natural Cosmetics, Ph/fax: (03) 5358 
3581. Email: <petruska@bigpond.com>. 


HERBAL TEAS, ESSENTIAL & FRAGRANT OILS. Top 
quality, best prices. Buy in bulk and save! FREE SAMPLE OF 
PEPPERMINT TEA with your first order. Write for brochure 
to Garden Gate Herbs & Gifts, PO Box 67, Waterford, Qld, 
4132, or email <reynoldsis@qldnet.com.au>. 


TASMANIAN TIGER. Interested? <www.tasmanian- 
tiger.com>. 


LEYLAND DOUBLE DECKER BUS 1957. Rebuilt engine 
and brakes. Queen and double bedrooms upstairs. Lounge and 
kitchen downstairs. 12' x 9' annexe plus 8' x 9' awning. 
$18,000. Phone 0412 746 914. 
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BABY SLINGS RYOKA Australia. A safe, nurturing baby 
carrier made from 100% cotton. Recommended by baby 
specialists. <www.ryoka.safeshopper.com>. 


FAIRY BELLE. An enchanting fairy garden filled with 
fairy dresses, handmade wings and fairy necessities. 
«www .fairybelle.safeshopper.com». 


1-DAY WATER SELF-SUFFICIENCY COURSE: 
TALKER: Scott McFarlane, Water Engineer. TOPICS: rain- 
water tanks, water conservation, greywater reuse, compost 
toilets. LOCATION: CERES, Lee St, Brunswick East. 
TIMES: 10 am-5 pm, 2nd March, 6th April, 4th May, Ist 
June BOOKING: (03) 5175 0895, <mcfarlanes@ 
netspace.net.au>. 


HOLIDAY ACCOMMODATION. Northern NSW. Cabin, 
caravans and camping in community <www.nimbin 
australia.com/sundara>, phone: (02) 6633 7037. 


PERMACULTURE WORKSHOP FERNMARK INN, 
Bega Valley, NSW. 29-30 March with experts Hugh 
Gravestein and John Champagne. Practical and theory inc. 
composting, growing fruit/veg/herbs, passive solar design. 
Site visits too! Enjoy both relaxing holiday & learning week- 
end! Info/booking (02) 6492 7136, email <info@fern 
mark.com.au>. 


NATIVE STINGLESS BEES for profit or pleasure — how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. For 
free catalogue, send name, address and 50c stamp to: 
ANBRC, Box 74-G3, North Richmond, NSW, 2754. 


HOME STONE FLOUR MILLS. Mill your own 
stoneground wholemeal flour for cakes and bread at home 


UNCLASSIFIEDS 


with a Retsel Little Ark Stone Flour Mill. «www.retsel. 
com.au>. “Endorsed by the Housewives' Association". Write 
for catalogue to: PO Box 712, Dandenong, Victoria, 3175, 
enclosing three postage stamps. Phone (03) 9795 2725. 
Distributor enquiries welcome. 


STARTING POINT CONSULTANCY in earth building 
techniques cover design and step by step owner building. You 
can be comfortable with asking all those unanswered ques- 
tions. With 20 years experience in sustainable building and 
lifestyle, Cherie Forrester will ensure that you move forward 
with your choice of rammed earth, rendered straw, earth cov- 
ered or mudbrick. Send for Starter Pack: $44 (incl. GST/mail) 
«www.startingpoint.com.au». Phone (03) 5968 1686 "We'll 
get you started!" 


SUSTAINABLE NEIGHBOURHOODS, October 27-31, 
2003 at Crystal Waters College, Australia. Focus on the facili- 
tation of sustainable urban community development proc- 
esses, community food systems, community gardens and local 
economics. With Morag Gamble and Evan Raymond, SEED 
International. Email: <courses@permaculture.au.com>, 
<www.permaculture.au.com>. 


PERMACULTURE DESIGN COURSE. Sept 13-27 2003 
at Crystal Waters College within the award-winning Austral- 
ian ecovillage. Focus on community food systems, commu- 
nity gardens, local economics, ecoliteracy, ecodesign and 
ecovillages. Internationally experienced teachers — Morag 
Gamble and Evan Raymond, SEED International. Practical, 
participatory and internationally attended courses. 
<courses@permaculture.au.com>, <www.permaculture. 
au.com>. 


HANDS-ON PERMACULTURE WORKSHOP. Septem- 
ber 6-7, 2003 at Crystal Waters College, Queensland. A prac- 
tical weekend workshop for those who wish to learn about 
permaculture by DOING IT! Internationally experienced 
teachers — Morag Gamble and Evan Raymond, SEED Inter- 
national. Email: <courses@permaculture.au.com>, 
<www.permaculture.au.com>. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO Box 
298 EG, East Maitland, 2323. <www.thegourdfather.com> 
Special Offer! Book on growing & drying gourds plus 2 pkts 
seeds mixed, | sml & 1 Irg plus free catalogue $27.90 includes 
P&H & GST. 


JUICERS, MANUAL OR ELECTRIC for fruits, vegeta- 
bles and wheatgrass. See our manual st/steel model. Quality 


Grainmill and Juicers Products, Phone (02) 4751 2477 or visit 
us at <www.grainmills.com.au>. 


EARTHWORMS. Books and videos on all aspects of worm 
farming: for profit, gardening, bait, waste management. Sea- 
son Special: Free copy of ‘Earthworms for Ecology & Profit’ 
with orders over $25. Free list from WormWide Books, 44 
Poppet Rd, Wamboin, NSW, 2620. Phone (02) 6238 3577. 


HOME PLANS “The Earth Builder's Plan Catalogue". 
(180 pages), includes: 92 plans for handcrafted buildings (83 
homes & 9 workshops, cabins & carport) of mudbrick, 
rammed earth, stone, poleframe, timber, poured earth, 
strawbale, construction details; a working drawing of a small 
loft floor home (11 x A3 sheets) is included. Mail $95.00 (post 
& pack incl.) to John Barton - Building Design, 89 Camden 
Road, Newtown, Vic. 3220, email: <jbarton@pipeline. 
com.au> or phone/fax enquiries to (03) 5222 5774 for fixed 
quote to draw and document your home plan. Cheques, 
Mastercard, Bankcard, Visa accepted. Free brochure is avail- 
able by snail mail or Web: <http://users.pipeline.com.au/ 
jbarton>. 


HOME EDUCATION. For information send SSAE to Alter- 
native Education Resource Group, PO Box 461, Daylesford, 
3460. Website: <www.home-ed.vic.edu.au>. Phone (03) 
9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homoeopathic remedies, nutritional supplements, non-toxic 
shampoos and much more. Mail-order catalogue Australia 
wide. Distance consultations also available. 129 Redwood Rd, 
Domain, Qld, 4562. Phone (07) 5449 1453, fax: (07) 5449 
1463 , email: <info@greenpet.com.au>, Web site: «http:// 
www.greenpet.com.au>. 


HOLIDAY ACCOMMODATION. MORUYA, FAR 
SOUTH COAST NSW. Romantic | br and family 2 br bush 
cabins. Big open fires, $350 per week, $140 per weekend. 
Phone (02) 4474 2542. 


ENVIRONMENTALLY AWARE INTERNET BUSI- 
NESS DIRECTORY. <http://www.ecochoice.au.com>. 


PRINTER CARTRIDGE RECYCLING. <http:// 
www.inkagain.com.au> Or write for more information to PO 
Box 1851, Geelong, Vic, 3220. 


STRAWBALE COTTAGE - ‘THE WILLOW’S MUSE’. 
As seen in EG 116. Come and test ‘drive’ and be inspired. 
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Earthen rendered, hand sculpted, original 2BR, self con- 
tained, outdoor area, BBQ, cob oven, owner built, now 
finished for getaway rental, near Daylesford, Vic (10 min 
Hepburn). Phone Dunja (03) 5476 4445, fax (03) 5476 
4429, «www. strawbalecottage.com>. 


STRAWBALE BUILDING WORKSHOPS. Compre- 
hensive 3-day strawbale and earthen plaster building work- 
shops, 8, 9 10 March, Daylesford, please call for dates in 
April, May. Learn how you too can build easily, environ- 
mentally, and affordably. Don O'Connor and Sue Ewart as 
seen in EG 101 and 105. Visit on our Web site 
«www.gentleearthwalking.com.au». Phone (03) 5348 
7506. 


TIPIS by Don O'Connor. Tipis made to order by experi- 
enced and caring builder. Also available Tipi Camping: 
retreats and holidays — Daylesford. Phone (03) 5348 7506 
or write to PO Box 395, Daylesford, Vic, 3460. 


STONE GRIND FLOUR AT HOME with a Schnitzer 
German quality hand or electric Stone mill. 6 models from 
$178. Schnitzer Mills, 420 Freemantle Rd, Bathurst, 2795. 
Phone (02) 6336 9100. Website: «www.schnitzer. 
com.au». 


SUPPRESSED & UNUSUAL TECHNOLOGIES 
CATALOGUE. Free energy devices, antigravity, hydro- 
gen fuel, magnetic motors, alternate fuels and engines, 
200+ Topics. Send 5 x Aust 50c stamps to Lostech Ar- 
chive, PO Box 456-E, Atherton, Qld, 4882, Australia. 


PERMACULTURE AND ECOVILLAGE INTERN- 
SHIPS AND COURSES in award winning Crystal Waters 
Permaculture Village, Old. Internships: April 14-May 9 
2003, Sept 29-Oct 24 2003. Ecovillage Design Course: 
Nov 3-13 2003. Max O Lindegger co-designed Crystal 
Waters and is a well known international permaculture and 
ecovillage teacher, and designer. He received the Permac- 
ulture Community Service Award in 1985. Consultancy 
services also available. Email: «max(2ecological 
solutions.com.au», phone: (07) 5494 4741, fax: (07) 5494 
4578. Web: «www.ecological solutions.com.au>. 


THE BEST BREAD YOU BAKE YOURSELF. Step- 
by-step manual with many alternative recipes. Now special 
$25 + postage and handling $6. Send cheque/money order 
to LSA healing & publishing. PO Box 176, Jimboomba, 
Qld, 4280. 
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THE ORGANIC HOUSE: Full range of certified organic 
and all natural skin, hair and body care, home and lifestyle 
products, pet and garden supplies. Secure order online 
<www.theorganichouse.com.au>, or FREE mail-order 
catalogue. Phone (03) 9700 0233, fax (03) 9700 0258. 


HEMP BED LINEN. Phone (03) 9826 3883. 


CERTIFIED ORGANIC & 100 CHEMICAL FREE 
cosmetics and personal care. Includes: make-up, perma- 
nent herbal hair colours, nail polish, etc. Skin care, hair 
care, etc. Please look at products on website: 
«www.wholistichorizons.com» for ordering and cata- 
logues phone (02) 4341 2800. Wholesale enquiries wel- 
come! 


GLOCKEMANN 160 FREE ENERGY WATER 
PUMP, reviewed in EG 96. Brand new. Cost $995 but all 
offers welcome. Details from (08) 9844 7906. Email: 
<valmiketal@dodo.com.au>. 


JUICERS, FOOD DEHYDRATORS, WATER PURI- 
FIERS. Phone (03) 9826 3883. 


NEW — ACT 4 COMPOSTING TOILETS. Wheelie 
bin based. Developed over 10 years — the cheapest and 
best continuous-use domestic toilet. Complete kits: 4 per- 
son (3 bins) $1100; 6 person (4 bins) $1250 plus delivery. 
Atkinson Composting Toilets, 9 Walnut Drive, 
Brightview, Qld, 4311. Phone (07) 5427 9570. 


HEADSTART OPPORTUNITY for young person, aged 
18 to 23, (homeless/parentless) and who would like to live 
in caring home envircnment with professional couple on 
rural residential property on Sunshine Coast Hinterland. As 
much guidance/family connection as you like. Separate, 
private quarters provided, meals with family. Phone (07) 
5485 2022. 


ECO BUILDING ADVICE, designs, architectural plans, 
inspections — for homes in Adelaide, SA. 35 years 


experience. Phone Jack (08) 8261 9049. Website: 
<www.jmetcalf.net> 
PERMACULTURE DESIGN INSTITUTE: 


<www.futuredesigners.com.au> featuring Millet School, 
PDC January 2004, Bunya Mountain Summer Campus, 
Property Exchange, Books for Sale, contact (07) 3374 
4097. 


LAND LINES 


SS 
ee ee 


LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your 
responsibility to check all deals. We charge a rate of 80 cents (including GST) per word (prepaid) for a listing of 


any desired length. All LAND LINES should include your name and address (phone number is optional). 
Please also name your nearest large town (eg, "50 km north east of Lismore"). 
LAND LINES for the June 2003 issue should arrive at PO Box 2 Trentham, 3458, or <www.earthgarden.com.au> 
by 1 May 2003 (Secure payment by credit card is also available at the website.) 
We simply cannot take LAND LINES over the phone — please don't try. 


NEW SOUTH WALES 


1. ROCKY RIVER. Two small cottages on two acres, 
stables, studio (unfinished) surrounded by 66 acres crown 
land (old gold mining tunnels/shafts, overflowing sandy 
bottom dam/lake, pine trees and Australian bush to walk 
through undisturbed). University of Armidale approx 20 
minutes drive and township of Uralla two km. Potential for 
tea rooms/nursery or small business, popular real estate 
area, lately 17 per cent real estate growth rate in this 
district. Further details mobile 0412 822 853 or 0402 
424 860. 


2. NORTHERN NSW. 40 minutes to Casino. 100 acres 
URF. Dams, timber, good soil, cabin, house to LU stage. 
Solar power. $120,000. Please write: P. O. Box 594, 
Casino, NSW 2470. Will post details. 


3. WHIPORIE, 153 hectares, 62 km north of Grafton. 
Double storey, 3 bedroom, open plan kitchen and living 
area. Studio flat. Sheds with concrete floors. Hybrid solar/ 
generator power. $230,000, vendor finance to $140,000. 
Phone (02) 6683 2440 avoid 6-10 am/pm. Visit 
<www.nor.com.au./users/wbrener>. 


4. 50 KM SOUTH OF GRAFTON, 83 acres tranquility, 
not isolated. Power, phone, large dam, wet weather creek. 
Liveable mud brick with leadlight. Extension not com- 
pleted. Primary and high school bus passes block. 6 km 
Nymboida village. Friendly neighbourhood. Price 
$160,000. Phone (02) 6649 4192. 


LAND LINES PHOTO ADS NOW AVAILABLE — ONLY $15 EACH (PRE-PAID). Send a colour or black and white print with your land line. 


5. BURRAGATE LAND FOR SALE. 2 acres, building 
permit, excavated, above water basin, 25 minutes from 
Eden and Pambula. $30,000. See <http:// 


users.bigpond.com/kattopic/land/> for photos. Phone (02) 
6495 7791. 


6. CATHCART. See photo. Heritage listed 120 yo 
school buildings transformed into spectacular family 
home. 40 square double brick on 3.5 acres in quiet village 
with active community. Established gardens including 100 
plant lavender plot. Ideal for raising family in clean green 
country. Bombala 10 minutes, Merimbula 60 minutes. 
$260,000. Photos, more information: <www.privatesale. 
com.au/01616> or phone (02) 6458 2037. 
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7. LILLIAN ROCK, 20 minutes Nimbin. 


Bush 
house, pole frame, open plan. 5 acre share on well- 
established community. Picturesque setting in beauti- 


ful regenerating rainforest. Abundant wildlife. No 
dogs or cats. Dam, new 5000 litre tank. Solar power/ 
water, s/c heater with water jacket. $50,000. (02) 6689 
1013 or 0425 748 894. 


8. *WICCAWOOOD" MOUNTAIN TOP ROAD, 
GEORGICA (between Lismore & Nimbin). 3 shares 
for sale in 5-share company title on 150 acres in Jiggi 
Valley (the organic valley). 1 hr Byron Bay, 2-1/2 hrs 
Brisbane. Certified “A” Organic. 5 acre share in- 
cludes: house site, established eucalypt and hoop pine 
woodlots, ample growing area. Common ownership of 
remaining 125 acres of forest, rainforest plantings, 
creeks and open paddocks. Common ownership of 
tractor, farm equipment and services. $54,000. Con- 
tact Kenrick (02) 6688 8163. Email: 
<kenrick.riley@lis.net.au> 


9. BEAUTIFUL PRIVATE 40 ACRES plus boo- 
merang-shaped large house. Timber on slab. Ridge 
and valley. Fertile and water. , Some solar. 1 hr 
Sydney, coast, Newcastle. 10 minutes shop and 
school. $240,000. Phone (02) 4998 8416. 
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10. BEAUTIFUL LOWER TOORUMBEE, 50 km 
west of Kempsey on Mid North Coast. 1/4 share of 
200 acres with own title. National park at rear. Per- 
manent creek frontage with fabulous swimming 
holes. Potential for organic certification. Small es- 
tablished orchard with chook shed. Includes great 
open plan A-frame 2-3 bedroom house with solar hot 
water, modern kitchen and bathroom, stone fireplace, 
slate floors. double garage. Phone and power con- 
nected. Currently let. $130,000. Phone owner (02) 
9792 2063. 


11. TYALGUM VIA MURWILLUMBAH. Gor- 
geous property with great views. 10.8 beautiful acres, 
house site, caravan, garage, water tanks, dam, phone, 
etc. $79,000 ono. For more information see website 
<http://tyalgum.tripod.com/tyalgum>. Phone 0409 
841 587 or email: <leonardhight@hotmail.com>. 


12. NORTHERN NSW. Attractive 12 acre bush 
block. Near Border Ranges National Park, Tyalgum. 
Soundly structured pole house under construction. 
Great views. Established weekender, solar and gas. 
Rainwater tanks and sheds. Located within friendly, 
well established hamlet. Under company title 
$90,000. Phone Phil, Donna on (08) 9751 1129, 0416 
071 249. 


QUEENSLAND 


1. MT FOX via Ingham. 87 acres, mobile home, 
primary school, beautiful block, some rainforest. 
$95,000. Phone (07) 4064 2848, vendor finance. 
Exchange Cairns possible. 


2. GREENMOUNT. Quiet village, no highway 
noise, no crime, approximately 15 minutes to 
Toowoomba University. Elevated corner block with 
sealed roads, power, water, phone and good views to 
build on flat land. Short walking distance to school. 
Will consider repayment plan, or exchange. Full 
price for two lots on one title $15,500. Mobile 0412 
822 853. 


3. INNOT HOT SPRINGS AREA. 30 acres 
bushland. With good bore, dam. 30 km to 
Ravenshoe, 2 hours SW of Cairns. 2 bedroom solar 


LAND LINES 


powered home. 2 sheds. Phone (07) 4097 0011. 
Internet «www.australia realty.com», Reference No. 
D130158. 


4. BURRUM HEADS-RAINTREE ACRES. 2-1/2 
acres housing block. Sensitively cleared, slashed 
regularly. Bitumen road frontage, power at road, 
backs onto national park. Huge local gums and 
coastal banksias, few fruit trees already planted. 25 
minutes north of Maryborough, 20 minutes northwest 
of Hervey Bay townships, 3 minutes south of Burrum 
River & Hervey Bay. Whale watching & fishing 
within easy reach. $46,000 O.V.N.O. Contact Dave 
or Sue (07) 3818 0295, 0438 643 347, <largeoz@ 
gil.com.au>. 


5. AMAMOOR. 75 acres, 2 dams, good timber, 35 
km to Gympie. Solar power, pole home, verandah, 
gas hot water, gas stove and large cabin, combustion 
stove, gas fridge. $135,000. Phone Mike (07) 5488 
6000. 


6. DOUG’S PLACE. Handbuilt home one level: 
mudbrick and sandstone, slate floors. Two large 
living spaces: bedroom/studio with woodheater: 
kitchen/living with gas stove. Lush bathroom, septic 
toilet, laundry. Paved outdoor areas, storage shed, 
shared vegie garden. One-hectare shareholder site 
near creek, beautiful mountain views. Mandala Pty 
Ltd is land-owning entity of 115 hectare shared prop- 
erty (30 company shares tied to fifteen house sites), 
40 km east of Warwick. $50,000. Email: 
<retreat@flexi.net.au>. 


7. RAINFOREST ON A HILL — TULLY. El- 
evated 14 acres, stunning rural views to 
Hinchinbrook Island. Seasonal creeks, sealed road to 
block, 5 km from town. Ideal pole home site for 
private lifestyle. Priced $37,500. Contact Harvey 
Harris 0408 870 783 or Tropical Queensland Realty- 
Tully (07) 4068 0900. 


8. UNIQUE FREEHOLD BLOCK: DAINTREE 
AREA/COW BAY. 1.3 hectares. Cleared with 
some native tree regrowth. Seasonal creek, rich vol- 
canic soil. Million dollar views of surrounding world 
heritage rainforest mountains. 5 minutes drive to 
pristine Cow Bay beach, school and services. 
$45,000 ONO. Email: <tona@bigpond.net.au>, or 
phone: (08) 8945 5029. 


CAPE 
YORK 


PENINSULA 


QUEENSLAND 


VICTORIA 


1. GIPPSLAND EAST - SWIFTS CREEK. 470 acres 
natural bush secured with “Trust for Nature”, adjoins State 
forest, 2 dams, small hut $85,000.. Call (03) 5152 2011. 
Photos at <www.Bairnsdale.net/landforsale>. 


2. SPECIAL PROPERTY, 5 KM FROM PORTLAND 
adjacent bushland Reserve. 10 acres of undulating country 
with absolutely private house site of 16 squares, 6 square 
s.c. furnished flat, glasshouse, carport, large indoor spa. 
Two acres of berries & orchard. Irrigation, infrastructure, 
markets established , our ongoing expertise provided. 4 
large rainwater tanks, (30,000 gals.) & excellent bore wa- 
ter. Large 10 m by 12 m by 4.5m high shed. School bus 
route. Price $320,000 neg. Phone (03) 5523 2947 or (03) 
5523 6791 <www.dundasrealestate.com.au>. 


3. CARNGHAM. 25 km west of Ballarat two bedroom 
brick home, septic, solar power, wine cellar/fire shelter, 
sheds, two dams, grape vines, orchard, pistachios, chest- 
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nuts, olives, walnuts, tank water, phone at the gate, f/f 


pump, lots of firewood. $85,000 neg. E-mail: 


<pilince@alphalink.com.au>, phone (03) 9364 7117. 


4. 20% SHARE IN 40 HECTARES, See photo. hilly 
(325 to 499 metres) partially cleared bush block owned by 
5 friends as ‘tenants in common’ $49,500. One Tree Hill, 
45 km north of Melbourne, 3 km from Whittlesea. End 
Dalls Road - Melway 2003, 246 G/H-1, 180 degree views 
over Melbourne, West Gate. Mt Disappointment north, 
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Toorourrong Reservoir east boundary. Seller moving to 
Queensland. Phone Ben (03) 9383 5822 or 0407 547 556. 
Email: <benboa@ozemail.com.au>. 


5. LAND AND MUDBRICK PACKAGE. 3 acres and 
1500 mudbricks. Outskirts of historic Clunes. Town water 
and power. $35,000. Phone (03) 5472 5185. 


6. 75 ACRES WANDONG. 75 acres close to Melbourne. 
In foothills, 15 minutes from Wandong. Creek, very steep, 


~ native orchids and wildlife. $110,000. (03) 5289 6421. 


7. GRAMPIANS/WARTOOK, 27 km from Halls Gap, 
adjacent to national park. 24 acres with spectacular views 
across the Mount Difficult Range. Front of block cleared 
with 170 metre tourist road frontage, and rising to timbered 
ridge with an abundance of native flora and fauna, includ- 
ing many native orchids. Power connected. $80,000. 
Phone Penny or Brendan on (03) 5382 2021 or email: 
<thestemps@bigpond.com>. 


SOUTH AUSTRALIA 


BARMERA (Between Mildura and Adelaide). Farm Stay/ 
Caravan Park/Vineyard. “Designated Wildlife Refuge”. 
Modern facility bordering permanent lake. Expansive 
lawns, many trees. Plenty of showers, toilets. Massage/ 
sauna area, camp kitchen, recreation hall, etc. Includes 
orchard, woodlot, small vineyard (with contract), hobby 
winery, cellar. See <www.riverland.net.au/pelicanpoint/> 
Suit couple $680,000 WIWO. Phone (08) 8588 7366. 


WESTERN AUSTRALIA 


BUSH RETREAT 190 HA (400 ACRES). This freehold 
property has a conservation covenant in place. With bitu- 
men road frontage this block is located a convenient 2.5 
hours south west of Perth in the West Arthur Shire in WA. 
The property contains stands of red gum, jarrah, white gum 
and mallee. Outstanding displays of wildflowers and or- 
chids may be seen in spring. $95,000. For more informa- 
tion contact Kate: phone (08) 9862 9039. Email: 
<ckayers@bigpond.com>. 


TASMANIA 


ORIELTON —7 KM SORELL/33 KM HOBART. 12- 
1/2 acres, 4 bedroom brick loft style house, 14.4 squares 
plus verandah and pergola. Dormer windows. compost 
toilet, combustion stove and heater. permanent creek, fruit 
trees, garden and shelter belts. Outbuildings. $165,000. 
Richard & Sylvia Wells, 3195 Tasman Hwy, Orielton, 
7172. Phone (03) 6265 1973. 
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WANTED/TO SHARE/TO RENT 


CARETAKER WANTED. Rocky River, long term. Par- 
ticulars write Box 1002, Armidale, NSW, 2350. 


RENOVATING SHEPHERD'S COTTAGE in organic 
apple and hazelnut orchards at Marengo (4000 ft/1200 
metres). Dorrigo 50 km downhill and east. Rent negoti- 
able. May suit artist or single parent willing to love farm 
life. Tony (02) 6657 6116. 


PRACTICAL EXPERIENCED TRAVELLING 
COUPLE (50's-60's) seek Tasmanian housesitting, prop- 
erty/animal caretaking; short/long term. Prefer country- 
side. Phone 0438 462 367; <www.petejoybella@ 
hotmail.com>. 


WANTED TO RENT. House on at least 5 acres (more 
land if available) in quiet, private rural area in NSW. Me- 
chanical engineer and wife with own business happy to do 
free maintenance and caretaking of property. All enquiries 
welcome! Phone (02) 4341 2800. 


WANTED TO RENT in Coburg area, northern Mel- 
bourne suburbs. Self-contained “granny” flat, unfurnished, 
with phone line, permission to paint, and have waterwise 


garden. I am a 36 yo non-smoking female with job, car, 
tumbleweed and great attitude! No children or pets but will 
be kind to yours. References available. Leigh Gleeson 
0429 202 602. 


TO RENT, ROCHEDALE SOUTH. 30 minutes Gold 
Coast, 20 minutes Brisbane CBD. Suburban 1/4 acre. 
Fruit trees, chooks, worm farm, etc. 3 bedrooms, study, 
one bathroom. Split level, timber floors, leafy verandah, 
fireplace, rainwater tank, double carport, very private/se- 
cure workshop. Available April. $260 per week furnished. 
Lease. Fax (07) 3345 6698. Phone evenings (07) 3841 
1280. 


WANTED HOUSESITTER/S to look after family home 
from 27/3/03 to 27/6/03. Free accommodation in return for 
looking after garden and three pets. House on dairy farm, 
10 km from Cobram, Victoria. Possibility of casual work 
on farm. Ring (03) 5873 5353 or email: «norvale(2 
cnl.com.au». 


ORGANICALLY MINDED PERSON/COUPLE re- 
quired for caretaker position on organic herb farm in the 
Bedfordale Hills. Free accommodation with a share in 
profit making in exchange for work. Must have experience 
in organic gardening. Carol (08) 9399 1775 or (08) 9525 
4116. 
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A selection of sustainable living books available from Earth Garden. For the full list of books, see ‘The 
Good Life Book Club’ catalogue (available free). Phone The Good Life hotline on: (03) 5424 1814. 


Please add postage, and allow 3 weeks for delivery. All prices include GST 
Bamboo Rediscovered - $19.95 (NEW reprint) (add postage) 
Forgotten Arts - $49.95 (Limited stock) (add postage)NZ 
Green House Plans - $19.95 (add postage)NZ 
The House That Jackie Built - $16.95 (add postage)NZ 


Strawbale Homebuilding (160 pages) - $19.95 (add postage)NZ 

501 TV-Free Activities For Kids (500 pages) - $19.95 (add postage) 

The Earth Builder's Handbook (80 pages) - $8.80 damaged (add postage) NZ 

Jackie French's Household Herb Book by Jackie French - $10.95 (add postage) NZ 

The Best of Jackie French - $29.95 (add postage) 

Earth Garden Natural Dog Soap - 3 for $9.80 (add postage) 

Jackie French's Backyard Self-sufficiency - $17.95 (add postage) 

The NEW Hard Times Handbook $21.00 (add postage) 

EG Binders (hold 9-12 copies) - $15.40 each (add postage) 

The Healthy House Cow - $48.66 *NOW ONLY $14.95* (add postage) NZ 

THE LOT:$385 (Except EG 2,3,8,10,13-15,25,29,44,50,68, - Out Of Print) FREE INDEX! (add postage) .. $ 
Build It With Bales - $69.95 (add postage) $ 
Jackie French's Chook Book - $13.95 (add postage) 

The Earth Gardener's Companion Reprinted Second Edition - $16.95 (add postage)NZ 

The Straw Bale House - $79.00 (add postage) 

Warm House Cool House — $33.00 (add postage) 

The Compleat Earth Garden Index (EGs 1-100) - $3.95 (add postage) 

Serious Straw Bale - $79.00 (add postage) 

Making Money From Your Garden by Jackie French — $10.95 (add postage) NZ 

Backyard Poultry - Naturally by Alanna Moore — $34.95 (add postage) 

Forest-Friendly Building Timbers — $10.95 (add postage) 

Getting Started In The Country — $16.40 (add postage) ..................ssssseeeeenee $ 
The Mud Brick Adventure - $19.95 (add postage)NZ 

Home Farmer, VOLUME ONE - $14.95 (add postage) 


NZ READERS: books marked ‘NZ’ available in NZ bookshops. 
Ask your bookshop to order from Touchwood Books, Hastings, or Addenda, Auckland. 


POSTAGE (Aad post & handling) Up to $27.00 — add $4.50 
Total Price of all books/items: $28.00 - $75.00 — add $9.00 
$76.00 - $105.00 — add $12.00 
Over $105.00 — add $16.00 
NZ readers: add A$15 per $50.00 (or part) 


SUBSCRIPTIONS (includes postage) 

Please post me: (124 (1 year) Q8 (2 years) 1212 (3 years) issues, 

starting with number 

l enclose: [3 $26.40 inc GST (1yr) (à $52.80 inc GST (2 yrs) Q $79.20 inc GST (3 yrs) $ 
[add $18 per year for overseas postage - GST not payable on overseas orders] 


CHEQUES/MONEY ORDER/CREDIT CARD TOTAL ENCLOSED $ 


_/ / / 


Postcode 
SEND DETAILS TO: EARTH GARDEN, PO BOX 2, TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 
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HEALTHIER, GREENER LIFESTYLES 
ISSUE ELEVEN 


Permaculture 
Principles and Pathways Beyond Sustainability 
by David Holmgren 
Large format paperback 
$10.00 inc GST 
David Holmgren is the lesser- 
known cofounder of the 
permaculture movement and this 
long awaited text will satisfy 
both diehard permaculturists 
it is chockful 
of wisdom, practical ideas, 
theoretical musings, and 
isionmary plans for a future that 
looks way beyond the 
Ustainability’ platitudes 
poarroted by today's politicians. 
Ihe 17 permaculture principles 
vhich underpin this book will 
be of great use to any Earth Gardener. A vitally 
important contribution to our growing knowledge about 
how best to have a healthy planet and a healthy lifestyle. 
THO pages 


Principles & Pathways Beyond Sustainability 


Wiel newcomers 


Co-Originator of the Permaculture Concept 


The Australian Garden 
Designing with Australian Plants 
by Diana Snape 
$55.00 inc GST 
Large format, hardcover. 
Ihis beautiful book has become an D a 3 
smash hit because it Y 
us how to design many 
types of gardens — all using 
Australian plants. No longer must 
we be confined to one single 
idea of how an Australian garden fi 
should look. Good design t 
principles are the backbone of 
this superbly illustrated book, 
which covers all sorts of garden 
types from formal gardens, 
grassy woodland gardens, arid 
area gardens, plus 
Mediterranean, wildflower, 
courtyard, large gardens, natural, indigenous and other styles 
Design elements such as colour, water, wildlife and 
ornaments are covered in detail, and help make this a richly 
satisfying book to read and use. 232 pages. 
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SUSTAINABLE Livinc =" ORGANIC GARDENING 
Permacutture =" NATURAL BUILDING 
Heactny Cuisine ^ ADVENTURE TRAVEL 
ENVIRONMENTAL Issues =" ANIMALS 
ALTERNATIVE Enercy = HORTICULTURE 
Natura HEALTH * RunAL LiviuG 


Natural Control of Garden Pests 
by Jackie French 
Paperback 

$17.95 inc GST 
Jackie's masterful guide has 
just been updated and re- 
released. This is the 
perfect gift for anyone 
who thinks that carpet 
bombing with toxic 
chemicals is the only 
solution. After covering 
the pest-free orchard, 

vegie patch and flower 
garden, the book has a 
detailed look at common 
pests, then a section on 
organic pesticides and . ái 
fungicides, and finally a pest control calendar. The DERI 
way to arm yourself to minimise garden attacks. 186 pages. 


Barnyard In Your Backyard 
Edited by Gail Damerow 
Large format paperback 
$45.00 inc GST 
This is a huge new 
beginner's guide to 
raising chooks, ducks, 
geese, rabbits, goats, 
sheep and cattle, with 
all the barnyard basics 
for today's hobby 
farmer or Earth 
Gardener. Each 
chapter deals with a 
separate animal and 
gives you all the 
information you need 
before you go and 
acquire your livestock. * 
Housing, land, feed, 
breed, and handling 
requirements are all discussed in a lively, informative 
way. An American book but highly applicable to 
Australians who want to get farm animals into their 
lives. Superbly illustrated and highly recommended. 
408 pages. 


MEMBERSHIP HOTLINE: Prone (03) 5424 1814 
TO RECEIVE YOUR FREE CATALOGUE OR TO ORDER 
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